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Top view of overflow briner, showing the measuring 
tubes of its 15 filling valves in action. Inset above, 

valve is shown with movable slide in its two operating 
positions up to fill measuring tube, down to empty liquid 


into can, Simplified valve consists of only three parts! 


New Filling Principle Improves Accuracy 
of Fill on this FMC 15 Station Filler 


Long a favorite for filling and brining such products as peas, beans 


and whole grain corn, the famous FMC 15 Station Filler takes on 
a “new look” and new accuracy with the introduction of an overflow 
briner with simplified, two-position pre-measuring briner valves 
This, plus many improvements in the product filler, combine to make 
it the most accurate two-in-one filler of its type. Spillage and waste 
of product and brine are virtually eliminated by the FMC “No ean 

No fill” mechanism, banked can track, smooth feed, tangential 
transfer and easy take-off of cans. Get full information on the many 


money-saving features of this truly outstanding FMC Filler 


Write, or call your nearest FMC representative 


OTHER FMC FILLING EQUIPMENT 


FMC 8 Station Filler 

FMC 30 Pocket M&S Filler 
FMC Frozen Food Carton Filler 
FMC Hand Pack Fillers 

FMC Juice Fillers 

FMC Soup Fillers 

Utility Fillers 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 


WESTERN: SAN JOSE , CALIFORNIA 


EASTERN: HOOPESTON, ILLINOIS 
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ARE PRODUCT PLANNED. 






HROUGH extensive research by chemists, en- 

gineers and market research studies, Heekin 
has prefected methods that will best meet your 
problems in metal packaging. Heekin Product 
Planned Cans PLUS Heekin Personal Service is 
the best buy in metal packaging. Call Heekin... 
Profit by Heekin's fifty-four years of can manu- 
facturing experience. Heekin Cans plain or 
lithographed ...are Product Planned... Planned 
for YOUR profits. Let us work with you. 


Ss dnnouncements on television are not the only 


visual announcements that consumers see. Every Hazel-Atlas 


glass packag is planned as a visual announcement of the 
goodness of Jou product, and what’s more, it’s a spot an- 
nouncement dn the spot. Your message or recipe on a H-A 


denesiotana tie selling effort. 


IS BUILT INTO EVERY H-A GLASS CONTAINER 
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Events to Come 


May 13-14. Pennsylvania Canners 
Assn., 4th annual sales clinic, Bedford 
Springs Hotel, Bedford 


May 15-18. | S. Wholesale Gro 
cers Assn., annual convention and ex 
position, Miami Beach, Fla 


May 18-21. Red & White ee 
annual meeting and convention, Drake 
Hotel ( hic ago 


May 19-20. \ itional Canners Asso 
ciation, annual meeting of Board of 
Directors and Administrative Council 
Statler Hotel Washington LD. ¢ 


May 22-25. blavoring Extract Man 
ufacturers' Assn {6th annual con 
vention, Edgewater Beach Hotel 
( hicago 


June 12-13. Michigan Canners 
Assn., spring meeting, Park Place Ho 
tel, Traverse City 


June 20-22. Grocery Manutacturers 
of America, In mid-year meeting 
Greenbrier Hotel, White Sulphur 
Springs W. Va 


June 20-July 8. Massachusetts In 
stitute ot Pechnology Food Tech 
nology Suramer Program on Food 


Fechnology ( unbridae Mass 


June 21-22. Maine Canners’ Asso 
ciation, summer meeting, Lakewood 
Skowhegan 


June 23-24. Processed Apples In 
stitute, Ine fourth annual meeting 
Greenbrier Hotel, White Sulphur 
Springs, W. Va 


June 23-24. California Olive Asso 
ciation, Technical Conference, Brock 
wiaty Lake Pahwo« 


June 27-29. American Nuclear Soci 
ety, first professional nu lear society 
meeting, Pennsylvania State U., State 
College, Pa 


Oct. 23-25. Third Annual Western 
Regional Frozen Food Convention 
Hotel Mark Hopkin san hrancisco 


Nov. 3. Illinois Canners Assn fall 
meeting, Bismarck Hotel, Chicago 


Nov. 7-8. Wisconsin Canners Assn 
innu il convention Schroe cle r Hote | 


Milwaukee. 


Nov. 12-20. Washington Food Show 
Corp first annual show, National 
Guard Armory, Washington, D. ¢ 


Dec. 5-6. Ohio Canners Assn., an 
nual convention, Carter Hotel, Cleve 
land 
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control’s the thing... 


WITH ANCHOR HOCKING, TOO 



















The clutch pitcher must have sharp control to deliver the ball to the 
right spot at the right time. And control is important, too, in 
the manufacture of Anchor Hocking quality products. 


From the selection of all raw materials to the final production 
line inspection, Anchor Hocking employs literally hundreds of 
exacting controls, tests and checks involving many scientific 
testing devices. Although each factory maintains a laboratory 
of its own for quality control purposes, central laboratories 
at Lancaster, Ohio, serve as a control center for all—veritable 
watchdogs that make certain Anchor Hocking 
products comply with their rigid specifications. 


Eleven strategically located factories and sales-service 
representatives in 25 principal cities in the U.S. and 
Canada await the opportunity to serve you with con- 


trolled high quality Anchor Hocking products. 





Ancher® Metal and Molded Closures provide 
dependable, attractive and efficient seals— 
their uniformly high quality a resule of exact- 
ing quality contels 


FOOD PACKER 


This instrument measures metal hardness Samples of incoming liner materials are gaged 


another important check in determining that to make sure they are within specifications 
plate is of proper temper for forming into _ since the sealing of screw and lug caps depends 
Anchor Cap: largely upon the liner 


NcHoR HockING 


GLASS CORPORATION 


GENERAL OFFICES LANCASTER OHIO 


MAY, 1955 





ally traine 
ity through 
pection of all Anchor closures before pack- 
ng and shipping 





1 inspectors guard product 


areful examination and strict 


an lal WPGLASESE CONTAINERS ANCHOR 


META AN ® AgTic svuRES AncrHoR 
SEALING MACHINES ARTONS AND PACK 
AGE ENGINEERING SERVICE FOR PACK 
ers MANUFA TUBERS BOTTL ERS OF 
r s RUGS HOUSEHOLO CHEMICALS 
coeme s 7 eremies BEVERAGES 
BEERS ALES WINES AND LIQUORS 











for “fresh picked” 
. taste... F 


“7 
4 
/ 
Tenia = 
ee 
‘“ 
‘i ” ¥ 
and “fresh caught” \ 
taste... J 
4 
ee 





protect your frozen packs with... 


PFIZER ASCORBIC ACID 


When you process your packs with Pfizer Ascorbic Acid you 

help prevent flavor and color loss...for a fraction of a cent per pound. 

In fish, natural colors are preserved...rusting of the fatty portion is prevented. 

The Ascorbic Acid inhibits oxidation...reduces complaints of harsh, rancid tastes. 

In fruits such as peaches, cherries, apricots, apples, both Pfizer Ascorbic Acid 

and Ascorbic-Citriec Mixtures are highly effective in preventing off-colors and off-tastes. 
Result? Your products build repeat sales. For complete processing data, 

write for Technical Bulletins 28 (frozen fish) and 70 (frozen fruit). 


CHAS. PFIZER & CO., INC, 
Chemical Sales Division 


g 630 Flushing Ave., Brooklyn 6, N.Y 


Manufacturing Chemists for over 100 Years 





Branch Offices: Chicago, Ili, San Francisco, Calif; 
Vernon, Calif; Atlante, Go 
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For natural fruit color 


that signals 


better fruit flavor... 





Corn SYTUPS 


Whether you pack in glass or in tin, to preserve the natural 
fruit color that means real fruit flavor, use Globe or Rex 
corn syrup. These fine corn syrups minimize browning 
under acid conditions and because they are mildly sweet 

never cloying—the true flavor of the fruit comes 
through unmasked. 

So, to make perfect canning syrup—one with sparkling 
clarity—start with the cleanest, most transparent syrups 
on the market—Globe and Rex corn syrups. Made by Corn 
Products Refining Company, manufacturers of Cerelose 
brand dextrose sugar and corn starch for the canning 
industry. 

Should you have a production problem, we invite you to 
call on us for technical assistance. There is, of course, no 
charge for this service. You can also depend on us for 
uniform quality at all times. 


CORN PRODUCTS REFINING COMPANY 
17 Battery Place, New York 4, N. Y. 
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1950 Patterson began cooperating 


in 
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program, called Ortho tomer field 


ice, to use the help 0! entomologists 


loyed by a pest } manu! acturet! 


In these containers are materials needed 
to protect the crops for Patterson Fromen 
Food Company from demege by insect 
and disease pests Left to right these 
packeges contain: \toP row) Alltom Mite 
15, Persisto Mite 5-3 dust Presisto 5 
dust, Persisto s 5-50 dust (middle row) 
Pest-B-Gon 2 sprey (50 ga! drum), Af 
tox 8 sprey [bottom row Alltox S 10 
50 dust Alltox !0 dust, Persisto 10 dust 








The first year’s prograrn was a success. Each year it has 
been augmented so that last season the procedure 
was as follows: Patterson's management sets up the 
program by introducing the manufacturer's branch 
manager and entomologists to the growers, recom 
mending that they make uses of these specialists’ 
advice. Patterson has no real authority or jurisdiction 
over the contracting growers. They are not obligated 
in any way to follow either Patterson's 


tomologist’s recommendations even after the arrange 


or the en 


ments are made 


Once a week the Ortho men examine the contracted 
helds. At bloom time, for example, they are watching 
the lima plants for lygus and thrips. If they are 
present, the specialists will recommend airplane dust 
ing with Persisto (DDT) and Alltox (toxaphene). 
After the pod is formed, they inspect for army worms 
and bean lycaenid. In July and August they look for 
leaf miner afd treat with Ortho (dieldrin) and 
Persisto dust. Fordhook limas must be watched for 
red spiders, which are controlled by Vapotone 
(TEPP) or Orthomite (aramite). Per acre cost for 
insect control averages $6 in the baby lima fields and 
$8 to*9 in the Fordhook acreage 


The worst threat to the spinach and broccoli is aphis, 
which can be destroyed with Vapotone. This materia] 
vaporizes rapidly and can be used up to two days 
before harvest time without danger of residue being 
left on the plants. When downy mildew attacks 
spina h, Orthocide (captan ) dust is recommended 
Cost of two Orthocide treatments will average around 
$8.50 /acre 


downy mildew of $50 to 75/acre 


Growers have had yearly losses from 


When field inspections show the need for treatment, 
the Ortho specialist writes up a field memorandum 
One copy goes to Patterson and one to his office 
The original is presented to the grower and a date 
is arranged right on the spot for delivery of the 


M. REG. VU. &. PAT. OFF ORTHO PEST.B.GON PERGIBTO VAPOTONE ORTHOCIDE 


California Spray-Chemical Crop 
Executive Offices 
Richmond, Calif 

| am interested ir 
service program can help increé 
Please send more details 


obligation on my part.) 


» learning how an ORTHO field 
se my annual profits 


(| understand there ts no 


material. Both delivery and billing 
to the grower 


made direct 


Since the Ortho program has been in effect there have 
been no crop losses from insect damage. There has 
been complete cooperation from the growers, once 
they understand the importance of the program 
Patterson's management has seen that the Ortho pro 
gram from results to be seen elsewhere in the 
area paid off. Entire lima acerage under the Ortho 


program has been averaging 2500 lb /acre 


The pesticide manufacturer considers this new pro 
gram as a ‘customer service’ and no fee is asked or 


expec ted 


(The Ortho field service similar to that of the Patter 
son Company 1S being carried out in many sections 
of the country by the California Spray-Chemical 
Corp., Dept. FP, Richmond, California. ) 





Besides controlling pests, residues on the harvested 
crop must be kept low enough so that planis may be 
used for livestock feed 
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Maclyn R. Peat 


R. F. Nelson 


Maclyn R. Peat recently joined the tech- 
nical staff of Wm. J. Stange Co., where 
he is in charge of the analytical labor 
atory 


R. F. Nelson has been appoints d general 
manager of sales for the Shellmar-Betner 
Div. of Continental Can Co. He will 
maintain his office at the Mt. Vernon 
O. headquarters of Shellmar-Betner 
E. F. Burke has been transferred to the 
position of manager of sales, central 
division of Shellmar-Betner, with his 
office in Chicago 


Dr. Olindo Secondini, distinguished in 
ternational chemist, is the most recent 
addition to the Dodge & Olcott, Inc. 
technical staff 


W. B. Snell Jr. was elected vice presi 
dent in charge of manufacturing of 
Anchor Hocking Glass Corp., and Gor- 
don W. Herrold was elected vice 
president in charge of research and 
engineering, at the board of directors’ 
quarterly meeting 


The can division of Crown Cork and 
Seal Co., Ine. recently announced the 
addition of three sales representatives 
to the Atlantic area sales force: John C. 
Eissler, Philadelphia district; W. Garrett 
Griggs, Orlando district; and Donald F, 
Nesbitt Jr., the Baltimore district 


One of the most respected executives 
of the William Underwood Co., makers 
of deviled ham, Harry C. Wells, retired 
this month after 53 years’ service 


More than 400 representatives of radio 
TV, newspapers, magazines, and the 
food industry from all over the U. S 
attended a dinner at the Pick Ohio 
Hotel Ballroom in 
March 25, at which time Jules J. Aron, 
president of Centruy Food Markets Co., 
announced plans for their 15th anniver 


Youngstown ©) 


sary celebration May 17-22, as well as 
a $1,500,000 expansion 
1955 


program for 


Mortimer 8 Williams has been appointed 
products development manager for the 
boxboard division of Robert Gair Co., 
Inc. 


Minot Food Packers, Inc. has announced 
the purchase of the adjoining American 
Can Co. building in Bridgeton, N. J 
Minot, primarily packers of cranberry 
sauce and sweet potatoes, will add new 
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People and Plants 


Dr. Secondini 


W. B. Snell Jr 


items to their line and engage in custom 


packing 


Carleton A. Friday, New Richmond, Wis 
president of Friday Canning Corp. and 
Bayfield Canning Co., died April 6 at 
the age of 57. Mr. Friday was president 
of the Wisconsin Canners Assn. in 1949 
and was elected to a three-year term on 
the board of directors of the National 
Canners Association in 1950 


W. Earl Wainwright, for the past six 
years eastern division manager of Cali- 
fornia Packing Corp. at Swedesboro 
N. J., has resigned that position to be 

come general manager of the H. § 
Justice and Co.'s operations at Pedrick 

town and Mullica Hill, N J 


Engineering Co., Durand 
innounced a new Canadian 


Simplicity 
Mic h h is 
subsidiary, Simplicity Materials Handling 
Limited, at Guelph, Ont. General man 
ager of the Canadian firm will be E. L. 


A. Whitaker. 


Henry Titus, manager of the California 
plant of Mawer-Gulden-Annis, Inc., died 
March 17 at the age of 53 Member 
of a family prominent in California olive 
canning, Mr. Titus had served as di 
rector of the California Olive Assn 
since 1942, and held the post of presi 
dent of the association for two terms 


Rancho Soup Co. has appointed Herb 
Nelson & Co., Inc., San Francisco, to 
handle its advertising and sales pro 


motion 


National Pickle Week, scheduled for 
May 19-28, will feature radio, television 
ind me wspaper stories on pickles The 
National Pickle Packers Assn. points out 
that pickles ire now the No. | canned 
item in the U. S., with 29,800,000 cas 

shipped last year 


Harry Carman, B. L. MeCormick Co., 
has been elected 1955 president of 
Young Foodsters, San Francisco. Sup 
porting officers include Joe Putz, John 
Sexton & Co., vice-president; and Al 
Basini, Puritan Preserve Co., secretary 

treasure! Highlight of the past year 
was the iwarding of two Young Food 

ster scholar ps in the field of food 


tec hnolog: 


Dr. Virgil V. Bogert, research chemist 
in the cher il research and deve lop 
ment de partrie nt of Chas. Pfizer & Co., 





G. W. Herrold J. C. Eissler 


Inc., has been promoted to the position 


of research associate 


Kemp Bros. Packing Co., Ine., pioneer 
canning concern, and California Packing 
Co. have jointly announced acquisition 
by California Packing Co. of the Kemp 
Bros. plants and other assets at Frank 
fort and Kempton, Ind. John $8. Kemp 
will be connected with Calpak, and op 
erating personnel of the Kemp Bros 
plant will be retained 


Elmer H. Wegner has been appointed 
vice-president of manufacturing of Clea- 
ver-Brooks Co. 


Plans for a new $600,000 grape juice 
pressing and storage plant in Michigan 
were revealed by Welch Grape Juice 
Co., Inc. Location of the plant has not 
yet been determined but the company 
is considering sites in Berrien County 
Construction will begin early in the 
spring 


Folke W. Anderson has been made as 
‘istant plant manager of National Can 


Co.'s “Kedzie” plant in Chicago 


Iwo new adhesives plants one on each 
coast, were opened by the H. B. Fuller 
Co. in February. Adhesives service in 
the east was moved from the old plant 
in Newark to a new factory in near-by 
Linden, N | while 


was opened in Los 


another factory 
Angeles 


Fritzsche Brothers of Canada, Ltd. 
has open d a new office at 6999 Cote des 
Neiges Road, Montreal 26, Canada Rep 
resentative Ralph Arsenault will be in 


charge 


Robert Burke Magnus Jr., son of vice 
president Robert B. Magnus, has been 
elected assistant treasurer of Magnus, 
Mabee & Reynard 


Tom Swan has been appointed vice 
president and general manager of Amer- 


ican Brands Corp. 


Atlas Powder Co. has announced the 
opening of its new general offices at Con 
cord Pike & New Murphy Rd., Wilming 
ton 99, Del 


Santa Fe Berry Packers announces that 
W. Don Hooper is handling its sales of 
frozen strawberries for the institutional 
track Hooper resigned last fall as ex 
vice-president of Hunt Foods, 
Inc. to form Hooper Food Products Co 
in San Francisco 


ecutive 





omemakers who see this 


In planning her family’s meals, the American 
housewife sometimes finds it difficult to prepare eco- 


nomical dishes which are really imteresting. 


‘The Canco ad across the way helps solve that prob- 
lem. You see the ad here in black and white. A po- 
tential audience of 47,700,000 people will see it in 


delectable full color and'on two pages in the June 13 


Life and in the June McCall's and Good Househeefnng. 


Clear. Casy -to-follow rec ipes will show the home- 
maker how to prepare the dishes of Baltimore Buffet 
using a wide variety of canned foods and beverages. 


So, when she goes tomarket she will buy your products, 


Cash in on this spectacular Canco ad! Be sure your 
salesmen talk to your retail outlets and make sure 
they highlight your brands, price them attractively 


and display them prominently, 


Baltimore Buffet stands as a prime example of Canco’s 
service to you... another striking ad in a notable 
campaign which actually creates a buying urge and 
helps build the prestige of all canned foods and bev- 
erages. It sells your products to your profit... if you 
give the final push! 


Mats or photographs for newspaper advertising ... 


To help YOU get YOUR brand featured in food retailers’ news- 
paper ads, Canco has mats for the main illustration of this Baltimore 
Buffet ad (2 col. 65 screen) for any tie-in program you may work 
out with your retailers, A mat or photograph will be sent FREE 
direct to any retailer planning such a promotion. Requests should 
be addressed to: American Can Company, Sales Promotion Division, 


100 Park Avenue, New York 17, New York. 


Go First to the People Who Are First! 


@ AMERICAN CAN COMPANY “2: 


FOOD PACKER 
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FOR CONTINUOUS BLANCHING 


ran 


UV aE 


Kohing tHeERmMoTic 
STEAM BLANCHER 


for Mushrooms, Fruits, Vegetables 


Just pre-set the controls for the desired speed and 
Thermotic’s stainless steel screw conveyor gently feeds 
a continuous stream of your product through the 
blancher. Accurate timing and easily-controlled, grad- 
uated steam flow mean uniform quality and color with 
a minimum of shrinkage. Close tolerance between con- 
veyor blades and blancher walls prevents wedging... 
your product is constantly turned without being 
damaged. The interior is readily accessible for easier 
cleaning and maximum sanitation . . . no screens or 
piping in blanching area. 


THERMOTIC IS PRODUCTION PROVEN on lima 
beans, diced carrots and peppers, french fried pota- 
toes, banana puree, mushrooms and many other fruits 
and vegetables. 

At Robins you'll find a complete line of 

“advanced feature" food processing equip- 

ment ther'll speed your production, in- 

crease quality end cut costs. See your 

Robins Representative or WRITE FOR 280- 

PAGE CATALOG of processing, maintenance 


and operating equipment for canning, 
freezing or dry packing Industrivs. 


Ait Robins xy 
AND COMPANY, INC. 


Baltimore 2, Md. 
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Washington and You 


Robert Y. Kerr, Washington Editor 


GOLLLLLMODEV LPBEELLIL AMELIE! MELEE LE LELLE SELLE: 


Congress Is Cautious About 
Trade Agreements, Kerr 


Poland Reverses Earlier Policy: Is Now 
Negotiating for Large U. S. Purchases 


An ImportinG Prosiem that has shown up in the food 
industry has to do with Germany, Holland, Denmark, 
and Poland’s shipments of canned hams and other pork 
products to the United States. Polish exports to this coun- 
try in 1954 amounted to upwards of 20 million pounds 
an increase of 39 percent over the figures for 1953. And, 
until recently, Poland has been buying little or nothing 
from the United States. Germany, Denmark, and Holland, 
on the other hand, have been using their dollar exchange 
in purchasing American goods. 

In this connection, there has been some uncertainty in 
the United States, caused by the “General Agreement 
on Tariffs and Trade” (usually known as GATT) which 
was signed in Geneva in 1948 by 34 nations, including 
this country. Recently a new charter strengthening GATT 
has been completed and signed at Geneva. Participation 
by this country in the new charter is not final until 
Congress passes specific enabling legislation. It seems there 
is a suspicion in Congress that such trade agreements 
may permit foreign countries to control American trade 
policies, and, in effect, take over the constitutional au- 
thority of Congress to modify tariff rates. The State 
Department says firmly that this is not possible; but 
congressional leaders have asked the Administration for 
an exact statement of what is being proposed under 
this international organization, and for a suggested legis- 
lative bill formalizing the organization and powers of 
GATT. 

For example: Under the multi-lateral, most-favored- 
nation tariff policy of this country, a trade agreement 
giving to one nation a reduction in tariff import duties 
on meats would give the same concession to all other 
nations. There is a report of a proposed trade agreement 
with Japan to reduce the 3%¢-per-pound import duty on 
canned hams. It happens that Japan exports no meats; 
but a pro forma agreement with that country to reduce 
import duties on Japan’s non-existent meat shipments 
to the United States would give the same reduction to 
countries that do export meat to the United States. Con 
gress seems to be fully alert to such possibilities and 
apparently is taking nothing for granted. 

There is some fear that Poland may use her dollar 
exchange to buy strategic materials from other countries. 
Under our laws such strategic materials cannot be export- 
ed from the United States to any Communist country. 

These problems, however, may not be quite what they 
seem at first glance. Of course, imports running annually 
into millions of pounds can hardly be called trifling. 
But canned hams and other pork iterns from Europe are 
premium products that command high prices. Compared, 
on a percentage basis, with the total American pork 
production, they don't bulk up so much. They do com- 
pete with American premium meat products, but at the 
worst, no trade agreement would remove all tariff pro- 
tection, and the cost of overseas shipment must be added 
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to the price of imported items. Few of 
imports ever travel west of Pittsburgh 

The purchase of strategic materials by one country 
from another can’t be controlled with much efficiency by 
refusing to do business of any kind with the country 
that buys the outlawed materials. That's a diplomati: 
problem with the countries selling the strategic materials 
And non-strategic materials can be a 
means of reaching friendly understandings 

Few Americans insist upon an exact trade balance, for 
in that case, the United States would convict itself of 
sinning against its own best customer. Canada buys U. S 
products at the average annual rate of $3% billion while 
our purchases of Canadian products average about $2% 
billion per year. Canadians doubtless want to sell us more 
goods—and the United States has no policy opposed to 
trading with our northern neighbor. So long as the trade 
both ways, there’s a 
the trade balance will right itself. 

Well, it seems that without any special outside pres 


these spec ial 


normal trade in 


route is open good chance that 


sure, Poland is now negotiating for large purchases of 
American lard and tallow, and also for quantities of pork 
sides from this country. The Poles want these sides from 
large and heavy hogs—items this country has in quanti 
ties and is anxious to sell. 

Civil Defense Administrator Val 
tough time trying to make American people personally 
defense-minded. The average American figures if he’s 
fated to get hit on the cowlick with a hell-bomb, that'll 
be that, and how are you going to 
against it? But the practice shots on the Nevada target 


Peterson has had a 


protect yourself 
range indicate that even a near miss gives you a chance 
if you're fixed to take advantage of it. Those of us who live 
in Washington are supposed to be roosting on the bull’s 
eye of the number-one enemy target—but even we are 
getting told what to do when the sirens begin to sing 

At this point, we want to mention 
planning that fits into our industry, at least after a fashion 
Civilian defense has to do with all sorts of emergencies 

not wholly with getting rotten-egged from the skies 
although that eventuality is included. If the bombs fell 
and didn’t destroy your home, but did smash up the 


some protective 


railroads and highways so that supplies of food couldn't 
be delivered, it wouldn’t be very 
death because there were no supplies in the 
Other emergencies that can food 
floods, tornadoes, blizzards, and the like 

The people in Maine, who know something about the 
unpredictability of nature, especially in winter, have fixed 
up a propaganda device they’ve named “Grandma’s Pan 
try.” It’s largely 


heroic to starve to 
larder 


cause shortages are 


a projection of what the Maine people 
do anyway against isolation caused by storms—plus such 
things as a battery-operated radio and jugs of water and 
tools needed to escape from a wrecked house 

a list of the items suggested. Note how many 
are supplied by food canners. The figures indicate the 
number of ounces needed to supply one person for three 
days: 

Canned Milk (14-15 oz.): evaporated, instant non-fat 
dry, condensed; Canned Meats (12 oz.): chicken, fish 
meat varieties, stews, bacon; Canned Soups (12 oz.): all 
varieties, chowders; Canned Fruit (No. 2 can): all var 
eties; Canned Vegetables (12-16 oz.) 
baked beans, string beans, corn, tomatoes, et 
laneous Needs: flour, dry yeast, sugar, salt, pepper 
paper supplies, toilet tissues, safety 
kitchen silver, first aid kits 
foods, canned heat, shortening (one pound), 


Here's 


potatoes, p« 
Miscel 


SsOuap 


| 
matches, candles 


I iby 


olive oil can opener 
pails, buck 
ets, crackers, honey, jam, other spreads, dry fruits, cereals 
brown bread; Canned Juices, fruit and vegetable; Bever 
ages: coffee, tea, cocoa, water (in jugs), soft drink 
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ANOTHER 


industry Leader 
Saves With 


CELLU-SAN’ 


CARL KALBFLEISCH 


Vice-President 
HUNT FOODS, INC. 


A simple dip in Cellu-san has solved the 


problem of excessive box and hamper 
breakage. 

Men who purchase hundreds of thou- 
sands of harvesting boxes and hampers 
each year specify Cellu-san treatment — 
because it reduces breakage, cuts repair 
and replacement costs, controls contami- 
nating mildew and stabilizes tare weights. 


We urge you to write today for the 12 
page illustrated brochure which tells the 
Cellu-san story. 


The first and only water repellent wood preserva- 
tive developed expressly for the food industry. 


DIVISION OF DARWORTH INC., SIMSBURY 1, CONN. 
Western Sales Office, P. O. 1422, Palo Aito, Calif. 





Progressive 
Food Processors recognize - 


— 


iui 


It's the 


plus values /) 
that make 


Canners Exchange 


insurance outstanding 


Certainly, the cost is important, and CANNERS EXCHANGE 


insurance gives you the lowest average net cost. 


But don't overlook the other advantages you get in CANNERS 
EXCHANGE complete fire insurance program without any 
extra cost: 

e Fire safety inspections to help you protect your property. 

e Rate engineering to help you get the lowest possible rates. 
e Personalized service by a Warner trained district manager. 
e An outstanding record of satisfactory loss claim settlements. 


e Strongest financial strength with an extra factor of safety. 


For full information write to — 


Canners Exchange 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE , CHICAGO 30, ILL. 


47 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 
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FOR HIGH SPEED LINES 


‘ 5, this dou- 
sta ' ind can flanger 
flanger han diameters from 2 to 4%”, I other sizes. 
heights from 2 to 8”. 


newly-redesigned 
flangers by BLISS 


Here are typical improvements: 


On the rectangular flangers ... Bliss’ exclusive flanging 
action eliminates danger of body buckle; dies never “squeeze” 
bodies, never exert damaging end pressure. Extra-long slide 
gibbing means longer service life. 


oa 


35 & 36... largest of them all, these 4- 
and 3-station, double end, rotary machines 
flange square, rectangular, oblong cans up 
On high-speed round can flangers... Long cylinder slides to 8%” high. 
provide more accurate alignment, last longer. Small diameter 


turrets work smoother at high speeds. 


Rectangular or round, all Bliss flangers feature heavy, vibration- 
dampening frames, modern motor drives and controls. Improve- 
ments like these are typical of the news that’s coming from Bliss’ 
new plant at Hastings, Michigan. A new scroll shear, new strip 
feed press—in fact, Bliss’ entire line of high speed machinery 
has been redesigned with an eye to greater accuracy, lower 
maintenance and longer life. 

You'll want to learn more about Bliss automatic and semi- 
automatic can machinery —the most complete line in the indus- 
try: write today for complete information. 


E. W. BLISS COMPANY * General Sales Office: 50 Church St., N.Y. 
CAN MACHINERY DIVISION: HASTINGS, MICHIGAN 


15... Bliss 4-station, rotary flanger for 


round cans from 2 to 4%,” in diameter, 


from 2 to 8” high 


is more than a name... it’s a guarantee 
F om a ones . er 


MAY, 1955 





In the laboratory of 
Wm. J. Stange Co., 
a food technologist 
compares 50-A micro- 
ground Spice with 
ordinary ground spice 
under a microscope. 


Although spices themselves haven't changed in a thousand years, unsuspected 


qualities have been discovered in them by a recently developed process called 
micro-grinding. Patented by Wm. J. Stange Co., this process consists of feed- 
ing whole natural spices into specially designed water-cooled roller mills which 
pulverize the spice into particles so minute, that only thru a microscope can 
you appreciate their size. Compared to ordinary grinding methods, the new 
process produces 50 to 100 times more particles of spice ... millions more 


per pound. 


The minute size and vast number of spice particles permit uniform and 
thorough distribution throughout each batch of food product, eliminating 
specking or the formation of hot spots. 


Most important, however, is the standardization of flavor made possible 
by this unique process. This, in addition to the total utilization of flavor from 
the spices themselves makes this new spice one of the really important 
developments in the food processing industry. 


MICRO-GROUND Black Pepper spice particles 
(here magnified 30 times) are practically invisible 
to the naked eye. 


ORDINARY ground (50 mesh) black pepper por 
ticles (also magnified 30 times) oppeors as huge 
boulders by comparison with micro-ground spice. 
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® 


a 
spices . 


mf. 


Natural Whole Spice Ground 


_ to Micrescopic Fineness! 
0 ea 
Only 50-A micro-ground spices . . . 
originated by Stange... give you 
the true flavor of ground spices 
PLUS controlled uniformity, 
together with the following 
completely new characteristics— 


® All the flavor and color of natural spice 
without the specks 


More uniform distribution 

Maximum availability of flavor 
Constant control of flavor intensity 
Maximum retention of flavor 
Constant spice levels during shelf life 


Easy to use, powder form. Available in 
50 to 250 pound bulk containers, or in 
exact-weight, batch size packages. 


Available in individual spices or complete 
seasoning blends 


For complete details on applying 

new Micro-Ground 50-A Spices to your fine 
_, foods, write, wire or phone— 

O- oO 


ad Pe 
iy. Stage 5 


“SILENT PARTNERS IN FAMOUS FOODS" 
Chicago 12, Illinois Oakland 21, Calif. 
Stange-Pemberton Ltd., New Toronto, Ontario 
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View of battery of special roller mill equipment processing natural spice into 50-A 
Micro-ground Spice. The large steel rollers between which the spice is ground, are 
perfectly smooth and turn at differential speeds to cayse a shearing action between 
the smooth surfaces. Rollers are water-cooled internally to maintain the spice at a low 


temperature and to prevent loss of volatile flavors 


MICRO-GROUND SPICE..... 
....ORIGINATED BY STANGE 


Wm. J. Stange Co. who last year celebrated its 50th anniversary, 
spent more than two years perfecting the micro-grinding process, 
Sold under the copyrighted name of 50-A Spice, these new season- 
ings are fully protected by patents and supplied to the food in- 
dustry by Stange exclusively. 


Not only are individual spices: pepper, nutmeg, cinnamon, 
etc. available in micro-ground form but in combination with solu- 
ble C.0.S. (Cream of Spice) Seasonings. These special blends are 
called Micro-Cream. By combining the two types of spices, 50-A 
and C.O.S., Stange can now produce seasoning blends utilizing 
the special advantages of each to achieve the most satisfactory 
flavor, color and solubility in the finished product. Micro-Cream 
spice blends, too, are flavor controlled to insure uniformity. 


STANGE'S EXPERIMENTAL KITCHENS, laboratories and technical staff are available to 


develop special seasoning blends, or assist you in creation of new products 











ete a "2 ial allie rg] 
saad | 


NOW SHOWING... 


to help sell your canned foods 





Continental presents 


‘The (Grocer and the Canny Dragon’ 


“Puts show biz in canned foods biz”’...‘‘Sky-high entertainment with 
down-to-earth sales ideas’’...‘'15 minutes of merchandising magic” 


Practical but not ‘‘preachy’’, ‘The Grocer and the Canny 
Dragon” is another element in Continental's broad pro 
gram to sell your canned goods where they must be sold— 
in the store, Together with our Canned Foods Merchandiser 
and Merchandiser Digest, it is expected to help more and 
more grocers realize the tremendous promotional pos- 
sibilities of canned foods. 

If you would like to see “The Grocer and the Canny 
Dragon,” just get in touch with our nearest office. 





gaint 


a 

CONTINENTAL (C CAN COMPANY asain 
Eastern Division: 100 E. 42nd St., New York 17 r- wy 
Central Division: 135 So. La Salle St., Chicago 3 ~ ROweee 


Pacific Division: Russ Building, San Francisco 4 


22 FOOD PACKER 





1955 





GLASSPACKING e 


Food Packer VOL. 36, No. 5 


CANNING e FREEZING 


BETWEEN THE LINES 





BLUE STAR FOODS, Council Bluffs, lowa, canners and freezers of 
chicken, turkey, beef, and tuna, is expanding West Coast merchandis 
ing and promotion with consumer magazine advertising and in-store 
merchandising promotions. Making plans are (I. to r.) J. F. Pleskach 
Pleskach & Smith Ad Agency; D. L. Mears, Blue Star Foods, San Fran 
cisco; R. L. Christoffersen, vice-president of Blue Star Foods; and M. T 
McEvoy, president and general manager of Blue Star Foods. Company 
is now rounding out one of the most aggressive advertising, mer 


chandising, and sales-promotion programs in its history 





AMERICAN CAN CO. inaugurotes food, news service to promote 
canned foods and to encourage homemakers to make maximum use of 
canned foods in their daily menus. Sample TV kit, above, provides 
recipes, party accessories, shopping guide, and give-away leaflet for 
TY audiences with easy-to-make canned product recipe directions 
Canco Home Economist Harriet Jean Anderson says the kit material 


is being distributed to 100 radio and 75 TV stations in strategic can 
ning creas, and news stories related to current canned-food promotions 


are being sent to food editors of 320 newspapers with circulation over 


40 million 








Shuman to Address 
NCA Directors 


Charles B. Shuman, the new presi 
dent of the American Farm Bureau 
Federation, will be chief speaker at 
the May National 


Canners Association board of direc 


meeting of the 


tors. Mr. Shuman’s address is sched 
Friday, May 20 


At the morning session preceding 


uled for luncheon 


his appearance an association pro 
gram, designed to maintain and im 
prove the relationship of the canne: 
with his growers and with the agri 
cultural industry, will be presented 
for board discussion, and will feature 
(1) the individual canner’s responsi 
bility in cementing his relationship 
with his own growers; (2) the asso 
ciation’s job in cultivating a better 
understanding of the canning indus 
try’s problems among government of 
ficials; and (3) to develop among 
associations and groups representing 
farmers a greater appreciation of the 
mutual interests of canners and farm 
ers. 
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F. W. Fabian 


Pickle & Kraut Men 
Give Scroll to Fabian 


the 1955 
technical school for pickle and kraut 
it Michigan State Col 
lege recent] igned and presented i 
scroll of appreciation to Dr. F. W 
Fabian 


Those who attended 


manufacturer 


professor emeritus of micro 
health at MS¢ 


Dr. Fabian, who has made many 


outstanding research contributions to 


biology and public 


the improvement ol pickle ind’ kraut 


i honored bene Ltine of his rice 
than m eu ot investigations in 
these field 

The servoll said in part, “On behalf 
{ those who have been privileged 
to ittend our mans sessions and 
lecture ve wish to acknowledge the: 
rreat influence of your warm, human 
per onality Many of us have heen 
in attendance ince the first clas 
pon ored by ou rs years io In 
our own inspiring way you have 


tirred our imaginations, and spurred 


producers ot in 


M hol 


il on to become 
creasing! better and more 
corre product: 

The a roll wis 


than 150 persons vho attended the 


‘ hool 


signed by rricire 


Magnus Gets New York 
City Award 

Magnus. Mabee & Reynard, Inc 
recent] was awarded New York 


City's “Certificate of Award 
tation was made to President Percy ¢ 


Presen 
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Magnus by Richard C, Patterson, com- 
missioner of New York's department 
of commerce and public events, 
The award proclaimed signal honor 
and recognition to Magnus, Mabee 
& Reynard, Inc., which, through 60 
years of successful operation in the 


City of New York 


how a 


has demonstrated 


business, soundly conceived 
and managed, in a favorable econ 
omic environment, can serve well 


hoth industry and the community 


I Like to eat 
delirious . . . 7 


e% 
GOLD RUSH *= 


Earhy Uylrid Geol Cow / 


Corneli Streamer Wins 
National Award 
streamer (see above) 


Seed Gold Rush 


hybrid sweet corn has won a 


A window 
for Corneli Co.'s 
early 
national award for excellence from 
Mead Sales Co 
printing papers 

The Gold Rush streamer, 16 x 24 


inches in size and 


produc ers ol Mead 


printed in red 
blue, vellow, and brown, was select 
ed from entries submitted from 
parts of the countrs and was 
scribed as an excellent example ot 
the effectiveness of humorous illus 
intelligentls handled 


to the ubject 


tration when 
ind with a close tis up 


by Wig idverti ed 


Utah Canners Hear 
NCA‘s Morrill 


plosion 
tested during 
ere it Yuu 
vacla d George B. M 
dent of the National Ca 
m, at the 43rd annual 
convention of the Utah Cannet \ 
sociation held in Salt) Lake City 
late Mareh 
Morrill, of Burham & Morrill ¢ 
Portland Maine iid that 25,000 
samples of canned food 
60 different kinds in both metal and 


glass containers—will be tested to cde 


ine lucling 


termine if they can be safely used 
after exposure to radiation 

He added that extensive laboratory 
tests indicated that food can be kept 
safely in tin or glass containers under 
atomic explorations, but the test dun 
ing the blast will be the first) in 
actual explosion ares 

Dr. Ira L. Somers, associate director 


of the NCA research laboratories at 
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Berkeley, Calif., discussed industry 
laboratory and gamma ray steriliza- 
tion of the future. “Some have said 
that such sterilization is near,” he 
said, “but I think it is quite a ways 
in the future.” He stressed canned 
foods safety and said research on 
processing done in the NCA’s labora 
tories has helped make canned foods 
the safe product they are today. 
“Canned foods have as high a food 
value and vitamin content as fresh 
vegetables,” he coneluded 

Other highlights of the convention 
included a cutting, ladies 
bridge party, and the dinner dance. 
More than 550 attended from Utah, 


Idaho, Montana, Wyoming, and Col- 


sample 


orado, “The convention was highly 
successful,” said E. R. Blackinton, as- 
sociation president, “The meeting was 
held.” 

Other Utah association officers in- 
clude Angus G. Stevens, vice-presi- 
dent, and Harvey F. Cahill, secretary 
treasurer. The next meeting will be 
held in Salt Lake City in March 1956. 


one of the best ever 


SAFETY AWARDS on ice until spring: When a 
March blizzard prevented 28 representatives 
f cannir Gg plants which won awards from the 
Wisconsin Canners Association for perfect 
safety records during the 1954 
canning season from reaching Madison pretty 
Mes. Bonnie Severson trekked to the Tenth 


Annual § fety Institute ceremonies to be their 


ndustriol 


stand in. Mrs. Severson, from the association's 
fice, accepts the awards from Elmer W. Sterr 


president of the Wisconsin association 


Crown Doubles 
Closure Output 


Revitalizing its metal-closure pro 
line by replacing 24° old 
ced presses with 15 Model 40} 
Hamilton machines has enabled the 
Crown Cork & Seal Co Baltimor 
» double ts closure output and 4 
duce scrap loss at the same tim 
The ability of the new presse te 
use multiple dies provided the in 
creased production, and the elimina 
tion of single-die operation reduced 
the amount of metal wasted 


With the demand for 


ures Zrowing 


metal clos 
greater and = greater 
Crown Cork engineers had the choice 
of rebuilding the old machines and 
idding to the line, or purchasing a 


complete line of modern presses. Sur 


veying the present as well as future 
needs, they found that the rebuild- 
ing cost was not warranted because 
it would not provide an appreciable 
increase in capacity. Thus, the next 
logical step was a study of the econ 
omics of enlarging the present line 
of machines, or replacing it complete- 
ly. Results of the investigations 
showed that a complete new line 
was the answer and that the Hamil- 
ton presses offered the most modern 
improvements. 

The new high-speed machines 
built by Baldwin-Lima-Hamilton 
Corp., Hamilton, Ohio, have ample 
power to use from single to quad- 
ruple dies. Properly spaced for strip 
feed, the multiple dies leave less 
metal between stampings; therefore, 
there is less waste. 

According to John Erhardt Jr., di- 
vision manager of production engi- 
neering, investing in the new presses 
has increased production 100 percent 
and has reduced scrap loss 15 per- 
cent, 


Canned Soft Drinks to Be 
Promoted in June 


A nationwide promotion campaign 
to give vigorous additional impetus to 
soft-drink market 
will be launched in June, according 
to Harold H. Jaeger, marketing di 
rector of Can Manutacturers Institute 


the can-container 


The campaign will get a big sendoff 
with a Jones & Laughlin Steel Co. 
full-page, four-color advertisement in 
the June 25 issue of the 


Kvening Post 


Saturday 


Planned as nm ugeressive all-out 
to spur sales of soft drinks in 
containers, the program will b 
vated by CMI and will invol 
participation by the National Carbon 
ited Beverage A wiation and m il 
facturers of compatible products such 
is peanuts potato chip pret 
popeorn, ice cream ind meat 
ucts. The program will be uppo 
in addition, by advertisements in con 
sumer and trade publications, to be 
placed by participating wholesale and 


canned soft 


illic dl produc ts fie lds 


retail merchant in the 


drink and 


MSC To Survey Blue- 
Berry Plantations 


Michigan State College will con 


duct i survey of state 
1955. Leal 


spec trographic 


nutritional 
blueberry plantations in 
and soil samples for 
and chemical analyses will be collect 
The sur 
Michigan Blueberry 
Growers Association, will be made by 
MSC staff members A. L. Kenworthy 
H. K. Bell, and Paul Larsen 


ed from typical plantations 
vey, financed by 
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Glasspacking 


House of Guest olives are deftly packed in spacious, well- and efficiently, and are rewarded at year’s end under profit- 
lighted packing room. Company's 55 employees work fast sharing plan put into operation by Manager C. Ll. Thomas. 


House of Guest's Profit-Sharing Plan 


Progressive Ohio Olive & Pickle Packer Does Flourishing Business in High- 
Quality Products by Cutting “Company Pie” with Employees at Years End 


WuHen ( L. “Doc THOMAS started BILL SCHAAL, Editor Y i ituation is corrected b 
packing olives in Findlay, Ohio, in nplo themselves. A slow 
1947 he was 86th (last, naturally) knew in his own mind that some sort vorker pulls down the average for 
on the government's list of olive im of tangible incentive was the key to every bor 
porters. By 1953, Thomas’ company higher production of fine food prod House of Guest operated from 1947 
House of Guest, In had moved uct intil M 1953 in a one-floor building 
up to I8th place. If you know dy When Thomas finally organized | 1) x 160 feet in size. In 1953 the 
namic Doe Thomas, then you won't own company after the war, his plan mpan moved into a beautiful 
be surprised to hear at some future went into operation immediately. Thi vo-story, fireproof, concrete and ma 
date that he has advanced still fur combination of profit-sharing and ( tructure 55 160 teet in size 
ther toward thé coveted No. 1 posi maintenance of quality in Guest prod nd equipped with the most modern 
tion in the olive import business ucts is working splendidly. One sup inal teel equipment for packing 
During the more than 25 vears plement the other. One-third of the ive The first Hoor is devoted to 
this trained chemist worked in the compan nnual net profits is di cking ccilitic ind warehouse 
drug, cosmetic, and food business, he tributed to all employees. In a good pace. Supplies a v materials are 
fretted because he couldn't go into ear thi may mean up to several red cond floor and flow 
business for himself and put into ef hundred dollar to each The pl rn 1 rravit } vherever the ire 
fect a “pet” of his—an employee prof ovides the incentive for employee needed he original building is now 
it-sharing plan oO turn out 1 ever-increasing vol ad « ly fo wage of barreled 
Doc’s business philosophy is simph ume of high-quality produet As th 
that invested capital is entitled to a olume increase the more the con ; t imported from 
fair return. But when this return be pany gross nd, consequenth the ypain ' rhy ) in New York 
comes exorbitant, it isn’t fair to the higher the | i t years end. More il | 0 hh urive in Ne 
people who produce the salable com ove! Chon employees ve hig Yo here hie e inspected and 


modity They should receive a share efficiene ! ! ever 1 i laggard mined in east 1 representative 


of this return, proportionate to their on th pack olive line, for i ise ne Customs official 
length of service and efficiency. He tance Via nent eldom heat f ed lear the olive vhen 
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5 Cc. L. “Doc” Thomas (left), president of 

House of Guest, “talks olives” with (I. to 
r.) Bob J. Thomas, his son and traffic manager 
E. E. Hartman, maintenance supervisor; and 
Florence Schmunk, office manager 


Olives taken direct from import barrels are 
put through this company-made flume where 
brine and broken pieces of olive and pimento 
are screened out. Olives ready to pack flow 
@ into enameled trays (right) 





they arrive in Findlay. Pitted olives 
and those stuffed with pimento arrive 
at the plant in 50O-gallon barrels 
olives with seeds in arrive in casks 
holding 160 to 175 gallons Ripe 
olives, for use in a special Guest prod 
uct mack up ol several kind are 
bought in California 

turrels of olives are unloaded on 
arrival at the plant and = stored in 
the covered warehouse where the 
salt and acid content is regulated 


In the plant the olives are first 


flumed through a  company-made 
stainless-steel washer. This step re 
moves the original brine broken 
olives and pieces ol loose pimento 


The washed product is now delivered 
in white-enameled trays to the throw 
pack and place-pack departments for 
packing in glass containers As the 
containers are filled they are spot 
weighed on Exact-Weight scales and 
then placed on a table top conveyor 
that moves them through an Eisen 
berg washer and briner. This machine 
automatically washes and drains the 
olives four times in quick succession 
adds bring to the containers, and 
replaces them on the same conveyor 
that leads to the White Cap vacuum 
capper of the company made screw 


cappet 


Cappers in Same Line 


Both cappers are located on the 
same conveyor and either cul be 
by-passed, depending on the custo 
mers preference of Cups rhe com 
parnny buvs glass from Armstrong Cork 
Hazel-Atlas, Knox, and Owens-Illinois 
White Cap Co. furnishes pry-off caps 
and serew caps are furnished by Arm 
strong and Hazel-Atlas 

Sealed containers leave the cap 





ping machines and pass under a jet 
i | J This intricate Eisenberg washer and briner automatically washes and drains the containers of 


spray washer and air drier before olives four times, brines them, and sends them via same conveyor to the capping machines 
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House of Guest's modern, 55 x 160-foot building houses packing facili offices. Behind it the original building, now used as a covered stor 
ties, warehouse and storage for supplies and finished products, and age for storing ming olives in drums and casks 
being labeled on the Bellamy straight both stuffed and plain econd-qu Lunes ind Thoma i this deli 
line vacuum labeler The finished it plain que ind lad = stock ious different taste is one reason 
product is then cased, stenciled, case The company is also packin evel | Plows t Guest has become a 
labeled, and delivered to the ship types of pickle Thi ure vhole prominent supplier in’ a few short 
ping department for torage or direct sweets in several Ze veet n eul 
shipment candied dill mix; candied dill striy Furthermore, the imported olive 
A newly installed Rapids Standard candied veet chip dill kosher ive the best available ind the ut 
flow system moves finished products dill ind sweet relish nost care is used in processing and 
as well as materials and upplie A recent addition to the Guest line packaging them. Maintenance Super 
through both Hoors of the plant with i Lb unique Holida pach ive con isor Kugene | Hartman makes sure 
ease and speed taining an assortment of olives, pick that ever package i woperly filled 
les pickle chip und relish Phe it nal ealed uniform labeled and 
, : tractive reusable imbler have iS near perfect as po ible before it 
Do Private Labeling Ril Bi ll sneha cen, i atid sate Henn Mad anaiial 
According to Thomas about halt in ink of pencil the mane nad t pe 
of the company’s output is labeled of drink being consumed. The tum 
under the House of Guest brand, and blers are made by Owens-Hlinois and Company Owns Trucks 
the other half is sold under buyers carry White cap Thomas also found that his com 
labels. The company operates its own Naturall ou learn an byunsinne pan could profitabl widen its di 
Heet of trucks in a distribution are irgels from = experience Phoma tribution area by owning its truck 
that extends east to Albany N. ¥ i ind add that most of thei (Customers in distant points like Min 
north and west to Minneapolis and operating procedures were thorough neapolis and Albany frowned on the 
Des Moines, lowa; and south to Lex ly tested betore the were adopted high rail and commercial truck freight 
ington, Ky and Charleston, W. Va permanent] For one thing, he de rates from the north-central Ohio lo 
Extensive markets are now operating cided that he would try to pack ar cation. So Thoma hips food wher 
up im the Carolinas also Phomas olive that wa i little different fron ever po ible in his own truck Sine 
says. Virtually all merchandise is sold those on the market. As a chemist, he these trucks have only to pay their 
through food brokers vas able to lower the lt and acid vn Wa md do not make i profit 
Olive products now packed by content of his product to give i products can be delivered to these 
House of Guest include prime qual more bland taste Apparently tl distant points at a very low compar 
ity Spanish queen and manzanillas les bit olive ippe ils to many con tive cost for transportation 


Vacuum closures are applied by White Capper. Screw capper 


stalled in same line so customer can have preference in caps 


su 


All filled containers of olives are spot-weighed fre 


quently throughout working day to insure correct weight 
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‘To the lineup of handy gadgets found in co 
r na sorne 
every kitchen, now comes a happy addition. Lio Cee 


..-+ Rapidly becoming as universal as the can + 
opener, the White Cap-Ekeo Lid Flipper 


is now on its way into every home. 


For the first time in years, the housewares 
trade has discovered a new household gadget 
which EVERYBODY wants and will buy 
at the first opportunity. 

This discovery is no accident. It has come 
about because HH hite Cap made it happen. 
And therein lies another noteworthy example 
of W hite Cap leadership and the way 
White Cap takes care of its responsibilitie- 
to the food trade. 


This universal item is the Lid Flipper, the alltoopen—andby eliminating distortion and 
wonderful little LO¢ opener whieh lifts the thus perfecting the re-seal—the Lid Flipper 
cap from any pry-off package— jar, tumbler vives pry-olfs a tremendous advantage 

or bottle. Originated by White Cap and 


; ; Notable here. from a trade standpoint, are 
nationally distributed by /ekeo Products. the 


two facets: Kirst, the Lid I lipper, although 
originated by White ¢ ap. takes care of all 


pry -olfeaps and beverage bottle caps. Second, 


nation’s leadine housewares manufacturer. 
the Lid | lipper has been hailed iis biv news 
by national magazines and newspapers every - the Lid Flipper, with its wide influence for 
where. Everybody who sees it work says, 


: re the general good, is another outstanding ex- 
I want that! 


ample of the way White ¢ apis meeting tts 

Behind the scenes, White Cap leadership responsibilities—in the long pull 
Company interests of the entire food industry. 

In the opinion of food trade leaders, this Now, more than ever, packers who seek to 

development has tremendous business sig- give the consumer the best of packaging pro- 

nificance. Clearly, the Lid Flipper is destined tection can move ahead with full assurance 

to bring about a major change in consumer that their pry-off packages rate first for con- 

attitudes towards glass pac hed foods. By mak- sumer conventence, too! 


ing pry-off capped packages the easiest of WHITK CAP COMPANY. Chicago 39 
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for VAPOR-VACUUM scale and all other pry-uyf cape 





BEANS FLOW THROUGH these hoppers from the sec 


SACKED BEANS arrive from the ware 
ond floor to the soak tanks on the floor below 


house and are elevated to plant's second 
floor on this heavy duty, company-built 


elevator 


BEANS BEING PROCESSED successively St p 5 ONE OF THE TWO high-speed (300 cans per minute 


pass through (left) blanchers; (center filling and closing installations for dry beans. Observ 


split and skin removers and right ing are left) Food Technologist Bob Thomas and Su 


shaker washers perintendent C. L. Fisher 


ILLINOIS CANNING CO 


Old Product—New Plant—Advanced Methods 


Faced With Ever-Increasing Demand for Its Famous by BILL SCHAAL, Editor 
Joan of Are Canned Beans, This Popular Hoopeston (TIl.) 
Firm Started From the Ground Up and Built a New, High- Everything new but the product! 


Speed Bean Cannery That's the way Illinois Canning Co 
officials describe their recently com 


pleted dry pack bean-« mMnning facili 
ties 
In 1951, this popular midwestern 


canning firm, with headquarters at 
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PART OF THE 12 stainless-steel tanks where the beans BEANS FLOW from tanks in flumes (bot 
Step 2 soak for an average of eight hours. Each tank has a Step 3 tom) to these two Scott split and skin 
capacity of 3,500 pounds of beans removers at start of processing line. C. L 

Fisher observes the operation 


as 
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THE BUSSE can-handling system installed in the Hoopes ° ANOTHER LOAD of high-quality Joan of 
Step 6 ton firm's plant has more than doubled can-handling Ship Are beans goes to the warehouse. Illinois 
capacity, as compared with the old hand-strapping Canning Co. is noted for its advanced 


method materials handling methods 


Hoope ston, Il was faced with the 4) x 165 teet in size to the com 
rather happy problem of ever-increas Cover Picture pan main plant in Hoopeston, Ac 
ing demand for its Joan of Arc brand tivitic center on two high-speed 
canned beans. But not so ple asant ILLINOIS CANNING CO. officials look American Can Co. closing machine 


over some of their products in the com 





was the prospect of pushing its old that run consistently at speeds of 300 
pany’s well-equipped quality-control! 
bean lines to the production height laboratory. From left: Rebert Themes ins per minute. Wherever possible 
require d by accelerated sales de mands food technologist; Louis Ratzesberger ind feasible hand operations wer 
As a result, Louis Ratzesberger |: Jr., president and general manager an inated. In thei lace vere in 
resident nd general manager R. | C. L. Fisher ant superintendent; and ' . 
S$} i il el i anag ’ ‘ 
: ' lent E. Snivel executive vice-president led the latest muaterials-handling 
\ \ xecutive Vice T aie Tit 
swe : ‘ pe , . - a Mo ig naterial if i fhiiti 
Plant Superintendent C. L. Fisher d 
\ t cost and effort, ¢ pe ially raw 
cided to start from the ground uy ' ; \ 
: na 4 ed toc i yworpetual 
and build a new bean factory one heir effort ere rewarded t a : | | i 
‘ il witl Or tat erg f 
that not only would adequatel serve rine tY lined straight thre ! Ratzesberger a 
re ' ‘ the Natk 
the present but also would provide yperatior mquipment came tr ' it of tl vational Canners A 
: , ‘ ‘ 
i comfortable margin of production yond +} vest ivailable ana if ' ee FOOD PACKER. Feb 
safety for the future. housed i modern brick addit Continued on page 48) 
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CLOSE, CONCENTRATED spray coverage such as this protects foliage 
from disease and helps insure high yields of healthy, high-quality 
tomatoes 


Disease Control! Almost Doubled 
Midwest Tomato Yields in 1954 


Last Years Experience Indicates That Early 
Spraying Gives Superior Anthracnose Control— 
Beginning Two Weeks After First Cluster Buds 


by Dr. 8. P. Holdsworth, 
Technical Representative, 
E. |. du Pont de Nemours and Co., Inc. 
Wilmington, Delaware 


The 1954 season may go down in 
history as a turning point in Mid 
western tomato-raising. This was the 
first year that growers found how 
much it really pays to conti | defoli 
ation cliseases and anthrac nose There 
have been many reports of unprotect 
ed acreage yielding less than half the 
Short 


interval nearly re 


tonnage from sprayed acreage 
ening the spray 
doubled this 
fields 


day work to piece work 


increase. In some 


unsprayed pickers preferred 
because 
yields were so poor 

Canneries’ demand for a good vol 
ume of high-quality tomatoes has 
stimulated expansion of tomato pro 
duction in Indiana and Hlinois, and 
a premium on quality pro 
Although fungicick 


spraying has been common in eastern 


has put 


duction methods 


tomato areas for a number of years 
it seems to have been virtually un 
known in the Indiana-Illinois tomato 


areas until much more recently 
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When 
their control 


started 
program 
“Zerlate” ziram fungicide or “Zerlate” 
alternated with copper. Now the pre 


growers spraying 


consisted of 


ferred chemical is “Manzate” maneb 
fungicide which may be applied as 
often as eight times a vear 
Experience last year indicates that 
early spraying gives superior anthrac 
nose control—beginning two weeks af 
ter appearance of first cluster buds 
rather than the 


mended three to four weeks 


previously recom 
Even 
though anthracnose spots are not vis 
ible until the fruit begins to ripen 
infection may take place early 

Small green fruits may be infected 
early in the season with the fungus 
remaining quiescent for weeks under 
the tomato § skin 


ripening process seems to stimulate 


Something in the 


growth of the fungus, and the lesion 
actually appears weeks after the orig 
inal infestation. 

interval to 


Shortening the spray 


PP Oe ad wa 





AN EXAMPLE of the type of spraying equipment used in tomato 
fields with conventional corn-row spacing. 


seven days, rather than two weeks, 
also pays. Dr. R. W. Samson of Pun 
due University reports that in 1954 
tests, spraying with “Manzate” maneb 
fungicide six times at seven-day in 
tervals showed a yield of 21.8 tons, 
compared with a yield of only 13.8 
tons on fields sprayed three times 
with the same material at two-week 
intervals. On unsprayed plots, the 
yield was only 6.7 tons to the acre, 

Keeping the leaves on the vines 
affects both tonnage and quality of 
tomatoes. Both early blight and Sep 
defoliate the plant 
seriously, and only a moderate infes 
tation will remove needed shade per 
mitting the fruit to absorb more heat 
If growing tomatoes heat up above 
86°F. the red pigment (lycopine) is 
not deposited, while the carotene is 
rhe result is a softer fruit with poorer 
color and flavor 


toria leaf spot 


which is especially 
susceptible to anthracnose infection 

“Manzate” nameb fungicide controls 
not only anthracnose but also the 
major defoliation diseases, early blight 
late blight, Septoria, and gray leaf 
spot. One material therefore can be 
used for complete tomato protection 
right through the season 

Proper timing of sprays is very im 
portant, to protect tomato plants be 
fore the season of rains and high 
humidity which promote disease. 
Starting early is credited with being 
a major factor in controlling severe 
disease in many fields in northern 
Indiana in 1954. The early 


which put fungicide on the plants 


sprays 
and fruits ahead of most summer 


rains, coupled with more frequent 


applications throughout the season 
may be the one way of getting de 


sired control of anthracnose fruit rot 
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NATIONAL CAN 


ON THE MARCH... 
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.. and stepping out 
smartly, too! NC is 
building the future 

with up-to-date 
thinking — with 
down-to-earth 

management 
with keen 
production 
know-how—and 
the ability to 


render service. 


ek) Sa I ey | 
Plants At: BALTIMORE, MD, + CHICAGO, ILL. 
CLEVELAND, OHIO - 


Ca a ae 
HAMILTON, OHIO and WARREN, OHIO 
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The Market Place 


News of Promotion & Selling 


‘Canny Dragon’ Film Is 
Ready for Grocer Showings 


The Grocer and the Canny Drag 
on al fi H-color 


tire depicting successful canned 


iimated motion pu 


food merchandising practices has 
been completed by Continental Can 
(Co. and is ready for free showing to 
grocer and canner rOUpS 

Chock-full of practical and proven 
siigygye stions to Mmcrenase canned foods 
volume at the retail level, the 15 


rradnpunte l6dmm film is 


based on al 
humorous story line in which a young 
grocer wins the hand of a beautiful 
after discovering the sales 


possibilities 


princess 
inherent in his canned 
foods department. The picture illus 
trates many of the methods currently 
and successfully being used by super 
market operators to “up canned foods 


turnover ideas 


advertising 
suggestions, and other key selling de 


Vices are 


Display 
featured in the colorful 
movie 

Food rm tuiles and Canney groups 
interested in screening “The Grocer 
and the Canny Dragon” film should 
contact the Sales Promotion Dept 
Continental Can Co 100) East 42 


St., New York 17, for booking dates 


New Jersey Firm Uses 
Cap ‘Reminder’ 


Perth Amboy 
packers of Plantation Special 


Foods is how 


Food Specialties, Ine 
N. J 
Dietary 
graphed “reminder” caps on its jars 
of plantation 


using litho 


Blackstrap molasses 
These caps, manufactured by Crown 
Cork & Seal Co., Inc., call attention 
to three other products; skim milk 
Sweetabs, and wheat germ, as an aid 
in increasing sales. They provide an 
excellent selling story to the trade 


both wholesalers and retailers 
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Brooks Catsup Dons New 
Label for ‘Buy-Appeal’ 


The Brooks Catsup bottle has re 
cently donned a new searlet and royal 
blue foil label. Printing on the label 
is white and adds an accent to the 
simple, yet bold design. The label 
is constructed so that it neatly follows 
the contour of the neck of the catsup 
bottle, G. S. Suppiger Co 
ville iI adopted the 
label to put 


Previously the 


Collins 
gleaming foil 
“buy-appeal” into the 
package company 
Besides attract 
ing the eye the toil label (designed 
Milprint, Ine.,) is 
reports the company 
Brooks Catsup is distributed to all 


ty s of retail outlets in the mid-west 


used “a pauper label 


ind produc € ad by 


easier to apply 


Clements Line Available in 
Plain or Decorated Tumblers 


Here are three of the 16° items 
which comprise the complete line of 
preserves, jellies, jams, and apple but 
ter introduced this year by Clements 
Food Products Co., 711 S$. W. Fourth 
St., Oklahoma City. Each of these 
king size tumblers holds 20 ounces olf 
product 

The Clements Food Products Co 
packs food items under Garden Club 
Par, and Belle Isle brand labels. The 
Belle Isle line is distributed by Col 
lins-Dietz-Morris Co., Oklahoma City 
and Tulsa. Each brand is available 
in either plain or decorated tumblers 
All tumblers have re-use value in the 
home, and are especially suitable as 
iced tea glasses. Products are distri 
buted through wholesale grocers and 
chain stores in Oklahoma, Arkansas 
Missouri, Texas, and Kansas. Tum 
blers, both plain and decorated, are 
manufactured by Owens-Illinois Glass 
Co.; coated metal closures by Anchor 
Hocking; Waples-Platter supplies the 
labels 


Vacuum Baking Corp. Packs 
Ready-to-Eat Cakes in Cans 

“If I knew you were 
have bak d al cake 


be an “out 


coming Ud 
no longer need 
for the unprepared hous 
wife. Oven-fresh brand cakes sealed 
in metal containers and ready for in 
stant use are now available to | Ss 
homemakers 

The Vacuum ,Baking Corp. of New 
York City is packing a line of ready 
to-cat pound cakes in 12-ounce cans 
developed by American Can Co, Its 
four cakes—-golden, silver, marble, and 
raisin pound—are baked, sealed, and 
vacuumized inside the can; they re 
quire no further cooking 

Labels on the cans of the different 
types of cakes suggest many ways to 
serve with other products, such as 
fruits gelatines, ice cream, and sauces 


Other 


planned for canning by the company 


varieties of cakes are being 
which at present is marketing its four 
types in eastern super markets at 39 


to 43 cents per can, 


Artie’s Products Distributed 

In New Packages and Cases 
Artie’s Gourmet Seasoning, Artie’s 

Char-Broil, and Artie’s Meat Tender 

izer, all prepared and distributed by 

Nu-Way Foods Co., 760 Edgewood 

Ave., N. E., Atlanta, are 


tributed in redesigned glass packages 


being dis 


and easy-to-read shipping cases. Wid 
mouth glass jars have polyethylene 
sifter fitment which makes for con 


(Continued on page 44) 
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Check 2 New Griffith Antioxidants for 


More Oxidative Stability 
For More Foods 
At Low Cost..... sa iailacaae 


Fish e Chicken 
Peanut Oil « Olive 


and other Vege- 
Compare the Performance table Oils e Citrus 


Fruit Flavors and 


of these Formulas with that Essential Oils 


of Any other Antioxidant “G15” 


Highly effective in retarding oxidation for long period YES—Contains bd Se ar 
TOA tl Propyl Gallate Propyl Gallate 


eT ee ee ML ee dd A > ee rar A Se a 
high (baking) temperatures RM lar TAR lar 


Non-toxic 


il sllar Ml ih AML (eae altos 
Develops no flavor, odor, or color during its 
stabilizing life 


YES—Contains YES—Contains 
ears, Wel: hata oe 
Lecithin-Citrate feria ii: 


Doesn't cause metal-reactive discoloration 
Laelia! 


Oil-soluble 


Water-soluble 


Reasonable in cost 


Packed in convenient non-returnable drums 


We'll be glad to consult 
with you in selecting the 
t t f 
proper antioxidant for LABORATORIES, Inc. 
most effective and eco 


nomical stabilization of 
N CANADA—THE GRIFFITH LABORATORIES, LTD 


CHICAGO 9, 1415 W. 37th ST. « LOS ANGELES 58, 4900 GIFFORD AVE 
NEWARK 4, 37 EMPIRE ST. « TORONTO 2, 115 GEORGE SIT 


your products. Write us 


*U. S. Pat. No. 2,677,616 


s Griffith do Brasil, S.A Caize Postal 300 o das Cruzes, Seo Paulo, Brasil 
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Freezing News 


Promotion « Selling * Research 


MR. PAUL GORDON of Gordon Food Service, Inc., 


Grand Rapids, Mich., and the meat manager 


at one of the beautiful Meijer Super Markets, are shown admiring a moss display of Booth 


Fish and Seafoods 


Canco Announces New 
Frozen Food Package 


A new lithographed composite con 
tainer for frozen fruits, designed to 
provide increased packing economies, 
improved product quality, and great 
er sales appeal, has been developed 
by American Can Co. The container 
was formally presented to the trad 
at the National Frozen Food conven 
tion in Chicago, March 13 

Ihe body of the carton is made of 
fibreboard on which the label is di 
rectly lithographed prior to forming 
the rectangular shape This process 
differs from the “dip” composite ca 
ton onto which the label is attached 
after freezing. The cans are lined 
with a special protective substance 
which, according to Canco practi ally 
eliminates moisture or syrup absorp 


tion inside the body of the container 
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An outstanding feature of the new 
carton 18 its special opening arrange 
ment, which enhances sales appeal 
\ flap is provided on the side of the 
container which permits easy opening 
so that the entire contents can be 
removed simply by the housewife. 

Commercial production of the con- 
tainer for the 1955 pack has been 
started in American Can’s Seattle fac 
tory, and the firm will examine the 
advisability and costs of converting 
more production lines in accordance 
with the demand 


Flash Frozen Oyster Stew 
Produced by Kirkpatrick 


“One Taste Is All It Takes to Keep 
It Selling” claims the Allen Kirkpat 
rick Co., Rehobeth, Del., of its newest 
product, flash frozen Oyster Stew. The 
company is the largest oyster producer 
in the United States 


Milprint Creates New 
Poultry Package 


Milprint, Inc. introduced a new 
poultry pouch, Mil-O-Film, at the 
1955 Poultry Fact 
ence. An innovation in poultry pack 
Mil-O-Film claims 

Dunking or 


Finding Confer 
aging these 
features shrinking has 
been eliminated; the film clings to 
the bird without wrinkling; there is 
saving of labor and material; birds 


go into the freezer dry; the film does 


not tear or shatter; it stands up under 
extreme freezing temperatures; it is 
clear, showing the whiteness of the 


bird 


New Treatment of Brand Name 
Displayed in Birds Eye Can 


Birds Eye's newly designed frozen 
orange concentrate can is a_ striking 
combination of red, yellow, and blue 
for quicker brand identification in the 
store cabinet. The outstanding feature 
of the design is the bold, lengthwise 
treatment of the “Birds Eye” name 
in silver lettering on a solid red back 
ground, According to a study by 
Birds Eye of present day cabinet 
display practices, practically all re 
tailers stack the concentrate contain 
ers horizontally. The new can was 
thus designed to display the name 
lengthwise for the convenience of 
both retailers and consumers. 


New Overwrap for 
Van Valin’s Pies 


Effective merchandising at low cost 
is illustrated by the new waxed over 
wraps for Van \ alin Frozen Food Co.'s 
line of frozen pies. Overwraps for 
apple, peach, and blueberry pie pack 
establish 


continuity in the line, while, at the 


ages were designed to 
same time, creating strong product 
identification. This is accomplished 
with maximum economy by using the 
same full-color product vignette in 
each ove rwrap and varying the subtle 
background colors Western Waxed 
Paper, Div. Crown Zellerbach Corp 
designed and produced the new Van 


Valin wraps 
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Strange as it may sound, the eating habits of pets 

are much the same as those of children. Namely .. . 

they eat what they like and leave the things that 

do not appeal to nose and palate. While it is simple 
enough today to formulate a nutritionally balanced pet food .. . it 
requires a trained flavor chemist, with special experience in the 
pet food field, to develop a product that is appealing to the animal. 
Odor, flavor, texture and color, all are influencing factors in pre- 
paring pet foods . . . their importance varying only in degree. The 
D&O Flavor and SPISORAMA (dry soluble) SEASONINGS Labora- 
tories have developed a complete line of Soluble Pet Food Flavors, 
which have been carefully tested and proven effective. In addition, 
individual experiment will be conducted in the D&O Product Devel- 
opment Laboratories for interested manufacturers. Give your pet 


foods “the taste of success’’. . . consult D&O. 


DODGE & OLCOTT, INC, '20 Vatick Street. New York 14,.N. Y 


Our 156th Year of Service 


* AROMATIC CHEMICALS « PERFUA 





Quality Control | WILBUR A. GOULD, PH.D. 


Student Today 


Ohio State University 


Quality Control 
EDITOR 


FOOD GRADING under USDA specific standards is port of the prospective technologist’s training. Here 
student technologists are evaluating canned tomatoes for wholeness, drained weight, color, and absence 
of defects. Each sample is scored individually and is not compared against another. A well-trained 
student becomes familiar with USDA standards and their interpretations 


Quality Control Man of Tomorrow 


WITH THE ACCENT TODAY on products 
of uniform quality, the up-to-date 
food processor relies on quality con 
trol technologists trained in the field 
of food technology. Many institutions 
of higher learning offer outstanding 
programs in quality control as part 
of their B.S. degree requirements in 
food technology or food processing 
These young graduates are trained 
and equipped to assist management 
in the following ways: 

1. Producing uniform products of 
the desired quality. 

2. Development of new products 

3. Lowering of manutacturing costs 
and reduction of wastes. 

1. Interpretation of technical data 
and government regulations 

The graduating quality control 
technologist has received training in 
many basic subjects, including: bac 


HERE A TASTE PANEL, by using the triangle method, is subjectively evaluating a food product teriology and food microbiology, 
for flavor difference and preference. Two duplicate samples and one odd sample are presented chemistry and biochemistry, physics, 


to each technologist. He is asked to select the duplicates and then give his preference for 
one or more samples. Resulting data are easily evaluated for significant flavor differences. In 
practice, this method is usually combined with a scoring method, or it can be used with large 


engineering, and mathematics. He 
gets broadening courses in English, 


consumer panels. it is an excellent quality control tool public speaking, journalism, account 
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“DOING IS LEARNING” 
pilot plant. The students 


centrating methods, exhausting methods, types of containers, closing machine adjustments 
etc. Because of this experience and training, they more easily adjust themselves on the first job 


These 


become 





students are actually 
with food 


using food-processing 


familiar preparation, operation 


All photographs were made in University and 
College laboratories and pilot plants and show 
food-technology students “learning by doing” 


economics, food marketing, and 


ing, 
personnel training and management 
He usually specializes in a commodity 
food technology 


fruits, vegetables 


area of such as 
meats, dairy prod 
ucts, poultry, fish, or beverages. Even 
usually 


though he specializes, he 


elects one or more courses in each 


of these commodity areas. 

One of the outstanding features of 
most food technology departments is 
the extensive training given in labor 


atory work, pilot plant processing, and 





CHEMICAL METHODS for determining qual 
ity: The technologist is measuring AIS con 


tent of sweet corn, one of several quick 
chemical (fiber, pH, acid 
$02, pericarp, vitamin content, sugars, etc 
The student familiar with 


these tests as they apply to specific com 


methods total 


become 


must 


modities 
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food analysis. Here, the student puts 
to practice fundamentals and _ princi 
ples obtained in the lecture room 
He supplements his lecture and lab 
oratory experience by reading and 
interpretation of scientific and trace 
urticles. Furthermore, in many cases 
the graduating B.S. student toda 
has served as part of the staff r 
search team. The student gains thi: 


idditional broadening ¢ xperience 


mnce he rit have been involved it) 
the formulation of the problem the 
collection of the data the in 
terpretation of the results 


He may he 
problems of his 


and 


issigned minor research 
This training i: 


own 


most valuable, especially if manage 
ment issigns him to research proble aa 
or the development of new products 


Che ‘ lose 
student 


rel itionship between the 
faculty 
important In this training 


phase of his education If the student 


and his advisor ure 


excer ding) 


has not been involved in the taft 
program he may be required to ob 
tain actual experience with commer 
cial food proce ng and manufactur 
ing firms during the summer month 


Manufacturing 


companies working On 


such program et a chance to ip 
praise the tudent while he is in 
training. The student, likewise, se« 
how  indust: operates, Therefor 
both parties can decide on their re 
spective futures as far as employment 
of the student on a permanent basi: 
is concerned 

The student graduating in food 


offer the 
(Continued on page 42) 


technology has much to 



















































equipment in a university 


of heat exchangers, con 


retort operations, 


MICRO-METHODS for quality evaluation: Using 
to de 
termine the contamination of food from either 


the Howard mold-counting technique 


the raw product or during processing. Other 


nicro-tests essential to the student's training 


include insect fragments, fly eggs, extraneous 
particles in food products, and types of bac 
that 


teria are useful 


that cause spoilage or 
) fermentation processes, 






i ; iF 
PHYSICAL DETERMINATION of quality: The 
technologist evaluates the color of pureed or 





liquid products on the Hunter Color and Color 
This is an objective method 
for measuring color in foods. Examples of other 


Difference Meter 


objective physical measurements of quality in 


clude texture, consistency, viscosity, size, suc 


culometer, and 


specific gravity 
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CONV, 


Over 
200 SIZES 


35 


WIDTHS 


7 THICKNESSES 






FOOD INDUSTRY 


experts insist on our 
PLASTEX BELT 


Know why you're seeing more and 
more Buffalo solid-woven-cotton Con- 
veyor Belts? It’s because they've 
PROVEN themselves to be actually 
TOUGHER, LONGER LASTING 
and LOWER priced than ANY other 
type of conveyor belt on the market. 
The “built-in-bounce” of cotton re- 
sists the impacts of daily production 
FAR BETTER than other materials 
you may have ASSUMED is stronger. 
The very PLIABILITY of a woven 
belt permits it to smooth out your 
conveyor... it won't fight obstacles, 
it merely molds itself around them. 

These lower cost belts are available 
untreated or with a wide variety of 
surface coatings that make them re- 
sistant to specific destructible ele- 
ments. In your business, the bele at 
the left is quite a favorite. 









WRITE FOR FREE 


FOLDER 
Tells how to Buy the Right Conveyor 
Belt for your Particular Job. Iilus- 
trated Uses, Maintenance Tips, Sizes, 
Prices. 


uae WEAVING & BELTING COMPANY 


209 CHA 


NEW YORK 


NOLER STREET 


PHILADELPHIA 


CHICAGO 





BUFFALO 7, NEW YORK 


DETROIT 


LOS ANGELES 





News Briefs 


Calpak Nationally Adver- 
tises Stewed Tomatoes 


California Packing Corp. has an- 
nounced that it is now advertising 
nationally Del Monte stewed toma- 
toes, The product contains tomato 
chunks, green peppers, onions, and 
celery, and is being advertised for 
use by homemakers “as is.” 


Dingee Elected CM & SA 
Honorary Member 


John Dingee, Can Manufacturers 
Institute, was elected an honorary 
member of the Canning Machinery 
& Supplies Association at its Febru- 
ary meeting of the board of directors 
in Chicago. Since its founding, the 
CM & SA has awarded two honorary 
membership certificates, one to past 
president E. A. Hildreth in 1952, 
and the second to Mr. Dingee. 





FOOD SERVICE has been chosen as her career 
by pretty Jennabelle Rose Hartman, Adel 
lowa, who is shown above as she received 
word that she had been awarded a college 
scholarship in the “Careers for Youth” pro 
gram of the National Restaurant Association 
This program, sponsored by H. J. Heinz Co., 
was conducted in high schools throughout the 
country to attract students to career possibili 
ties in the restaurant field. Left is C. L 
Kegler, a national director of NRA, and Win 
fred Bly, principal of Adel High School 


Appert Stamp 


National Canners Association has 
announced that Nicolas Appert, the 
man who discovered how to can foods 
back in Napoleon’s time, is pictured 
on a new 12-franc commemorative 
postage stamp just issued by the Re 
public of France. 


Continental Folder on 
Northwest Foods 


Continental Can Co. has released 
a well-illustrated brochure on the role 
the company plays in the canning of 
foods in the Pacific Northwest. Copies 
of the brochure, “Foods from the 
Pacific Northwest,” are available from 
Continental at 100 E. 42nd St., New 
York City. 
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© for accurate 
~) flavor control in 
your canning 


ion! 
=, operation | 


Specially made for your needs—Scienco 

Salt Tablets contain the exact amount of 

a high-purity Morton Salt you want for ac 
curate flavor control. Scienco Salt Tablets 

end hit-or-miss salt depositing . .. make 

it possible for you to order Morton Salt 

blended to your own specifications with 

other ingredients—spices, citric acid, etc 

Scienco Salt Tablets are available in 10 

grain to 400-grain sizes .. . can be easily 


stored from season to season with no dan 
ger ol contamination 


For faster, more accurate ee 
salting, use a Salt TabletDe- © 
positor. Cuts labor costs by 
automatically depositing a 
Scienco Salt Tablet in as 

many as 700 cans a minute! 
Guarantees accuracy— 

works on a “no can, no tab- 

let” and a “no tablet, line 

stops” basis. 


A Scientific or Morton Consulting Engineer in your 
area will be happy to give you more information 
about Scienco Salt Tablets and the Tablet Deposi 
tor. He will also be happy to explain the Bulk 
Salter and Brinemaker methods of salting. For 
complete information about the service and salt 
offer, write: 


SCIENTIFIC SALTING Company 


Division of 


MORTON SALT COMPANY 


Dept. FP-5, 120 So. La Salle Street 
Chicago 3, Illinois 


DO ae 

it's EASY 
mL 
Sy UE a aol 


DIVERSOL CX 


its PINK* color helps you 
prevent costly mistakes 


DIVERSOL CX can't be mistaken for detergents, 
processing chemicals or anything but what itis... the 
best bactericide-disinfectant you can buy. DIVERSOL CX 
is PINK in color for easy identification. And, 

of course, it gives you the 100% solubility, stability, 
water-softening action and powerful penetrating ability 
that DIVERSOL has been noted for during the past 
quarter century. So p/ay safe... when your operations 
call for a bactericide, be sure your men use a 
bactericide. Get DIVERSOL CX today! 


© NON-CORROSIVE 
® FAST ACTING 
® EASY TO USE 


© 100% SOLUBLE 


® PINK* TO AVOID 
COSTLY MISTAKES 


* A patented Diversey Exclusive 
“ 
4 
f ap 
a» 
\Z>/ 


THE DIVERSEY CORPORATION 


1820 ROSCOE STREET, CHICAGO 13, ILLINOIS 
In Canada: The Diversey Corporation (Canada) Ltd., Port Credit, Ont 
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Tomato-disease control 


is simplest... surest 
with Du Pont 


MANZATE 


Maneb Fungicide 


The nearest perfect tomato 
fungicide yet discovered! 


““Manzate”’ controls all the major fungus diseases . . . early and late 
blight, anthracnose, gray leaf spot and septoria leaf spot. Simplifies 
disease control . . .“‘Manzate’’ does the job straight through the season. 
It is mild on plants. . . permits maximum growth of healthy, vigorous 
vines and fruit. “‘Manzate’’ is a wettable powder, ready to mix with 
water .. . every tankful uniform. Compatible with commonly used | 


insecticides. 


For bigger yields 
of No. 1 tomatoes... 








e@ Use ‘‘Manzate”’ early 















after appearance 
of first cluster buds 





e Spray ‘““Manzate”’ often—at 7-day inter 


vals the additional sprays pay off in 


more tons of No. 1 tomatoes 


@ Protect against defoliation diseases with 
‘‘Manzate.”"’ When leaves are lost, expo 
sure to sun means softer, poorer col 
ored fruit and greater susceptibility to 
anthracnose 











On all chemicals always follow directions for appli 
cation, Where warning or caution statements on us 


of product are given, read them carefully 


"6 4.6 fat orf 


Better Things for Better Living 





through Chemistry 


GOULD 


Continued from page 39) 
food industry. He is technically 
trained. His ultimate goal is to apply 
his knowledge of science and engi- 
neering to the production, processing 
packaging, distribution, and utilization 
of foods. His ability in the application 
4% quality control to the production 
line and interpretation of 
findings to 


his new 


research management 


make him a valuable asset to any 
food processor. Industry needs and 
wants this kind of a man. Without 


a doubt every qualified technologist 
graduating this year has a 
of one or more jobs. These graduates 
find 


selection 


positions in industry in various 
well as 
production, distribution, etc., of 
foods. In addition, opportunities exist 
in the U.S.D.A. processed food and 


inspection services, 


phases of quality control as 


oul 


research and de- 
velopment laboratories, food purchas 
ing 


salesmen for suppliers and equipment 


and sales, and as_ technical 
manufacturers. 

the BS. 
elect to advanced work leading 
M.S. or Ph.D All of 
areas competing for the 
services of these new graduates. The 
that there 


aren't enough graduates to go around 


In many cases graduate 
may 
to an degree 


these are 


real problem is, however 


It would appear, therefore, that 
industry leaders should be on _ the 
ilert for prospective students. They 
should encourage these future food 


technologists to go to their respective 
state food technology 
and look The 
s always out. They will find industry 
leaders working close with the staff 


departme nts 


around, welcome mat 


of the food technology departments 
in the type of training offered these 
young technologists. The ground work 
be laid for 
four years from now. If management 
finds it difficult to get the men it 
wants to move up through quality 


must today men needed 


control and other phases of food proc 
essing in the company, it should start 
the chain reaction now. Tomorrow's 
trained men will be graduating and 
ready to put to practice their knowl 
edge of how to 


tain 


Improve and 


the quality ot 


main 
our processed 


foods. 


(Colleges and universities offering 
courses in food technology and relat 
ed food fields are glad to furnish 
information on their curricula. For a 
list of institutions that offer courses 
in these fields write to FOOD PACK 
ER, 139 N. Clark St 
Editor) 
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For CANS... 
CARTONS... 
GLASS... 


; You can’t beat a Burt 
Burt Model AUS Non-Stop Labeler Non-Stop Labeler .. . 


because ‘Burt Beats 
WA Fleeting Time!’ 








WRITE TODAY FOR DETAILS! 


And only Burt gives 


you this exclusive feature: 
" Auxiliary feed fingers which function 


from both sides of label to insure 
uniform label position—no disarranging 
of label pack. 





LABELERS @ PACKERS 
BURT MACHINE COMPANY 


401 E. Oliver St., Baltimore 2, Md. 


> 


re 


VTE GE OB ii 5 sone 


Standard of Quality © si diieans eau 
ols Rit years Neutral in color and flavor — 
€ blends naturally with more differ- 
ent fruits than any other pectin 
@ NUTRL-JEL | For Preserves, Jams, Makes jams & jellies with an even, 
Regular and Slow Set. { Jellies and Marmalades @ smooth texture (never grainy) 


di d dabilit 
© CONFECTO-JEL For Jellied Candies ee 


— Ready to use. 


BETTER JAMS 


Jellies and Confections 
Because... 








For full information, technical advice, and formulas write Dept. FP-5 


ACU NMC tei ae lei CTI MO) Tol-lilelels] It oy ol ty 





SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 
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The Market Place 


(Continued from page 34) 


venient application of the products 
Metal screw-type closurcs seal jars 
when not in use. Corrugated shipping 
holding 24 jars, have new 
style printing which provides instant 


identification of product in warehouse 


cartous 


or stockroom 

Artie’s products are being distribut 
ed nationally through wholesale groc 
Glass 
jars, polyethylene sifter fitments, and 
corrugated shipping cartons are all 
manufactured by Owens-Illinois Glass 
Co., Toledo; lithographed metal clos 


ers and chain super markets 


ures are manufactured by Owens 
Ilinois 
are supplied by Long Printing Co. o} 


Atlanta 


Wrap-around labels for jars 


New Citrus Product Now 
On the Market 


Instant orange juice crystals and 
instant grapefruit juice crystals, a new 
food development, are being market 
ed by Orange Crystals, Inc., Plant 
City, Fla 

The new citrus concentrate, made 
in dry crystalline form, requires no 
refrigeration, is light in weight, stores 


easily, and reconstitutes quickly in 


Oy 





plain water. 

At present orange crystals are being 
packed in one-pound and four-pound 
cans, making a little over one gallon 
and four gallons of juice. The com- 
pany plans to make it increasingly 
available in smaller packages to retail 
outlets this year, 





Fluted Glass Container Is 
Ready-Made Mold for Salad 


Salads Inc.'s fluted glass containers 
provide a ready-made mold for the 
firm's various fruit and vegetable sal- 
ads. Label on bottom of jars allows 
the grocer to display containers in up 
side-down position to give customers 
clear view of contents and demon- 
strate Salads’ 


ready-to-serve salad 





t% Lowest possible main- 





Tr the Urschel Model ““Y”’ 
Beet Slicer produces them 
smoother, more uniform than ever before! 


x Complete slice size change- yx Cuts 7/32” 
over in one minute, d 
with extra knife assembly. 


an 
9/32” slices. 


% Ruggedly built for 
dependable operation 
season after season. floor space. 


mold feature. The glass container is 
reusable as a refrigerator jar. Four- 
teen-ounce containers are by Fair- 
mount Glass Works, Indianapolis 
private decorated red and green met 
al screw cap by Armstrong Cork Co 
Lancaster, Pa 


Ready-to-Drink Grape Juice Is 
On Market in 6-Ounce Cans 


Cella Vineyards of Reedley, Calif 
producer of Betsy Ross grape juice 
has announced a new metal can for 
its single-strength product. The shelf 
pack grape juice has been put on 
the market for national distribution 
in 6-ounce containers produced by 
American Can Co. 

The juice does not have to be 
frozen or the contents reconstituted 
with water, but may be chilled in 
the can and consumed directly from 
the container. 

The packer expects this ready-to 
drink juice to be especially popular 
in vending machines and for chil 
dren's use both at 
school. 


home and inh 


Betsy Ross grape juice is unlike 
concord grape juice in that it is a 
blend of various varieties of Califor 
nia grapes, 







% Uses less 
than 12 sq. ft. 
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Only ANGELUS offers this 
can closing combination | =2=.. 


low cost production, 
low cost investment, 
SPEED © EFFICIENCY © ECONOMY! and low cost 


. ~ maintenance 
Angelus Automatic Seamers meet 


any round can closing requirements 

—small cans or large cans—slow 

speeds or high speeds—solids or 
liquids. Angelus, with over 40 years i Write today 

experience, is the nation’s only , | ) for complete details on 

manufacturer specializing in x | models and an Angelus 

can closing machines. b e p Engineered Application 

Recommendation. 


with Angelus 
Automatic Seamers. 


Model 60-L 
High-speed, straight 
line feed seamer for 

spill-free closing of 
round cans 214” to 414” 
in diameter—up to 
400 cans per minute. 


Check Your WINER yields... 
QUANTITY-Wise—and 


QUALITY-Wise 


P ACKERS alert to gleaning maximum profits should keep 
close check on their Viner efficiency. Careful observation and 
tests throughout the season reveal costly product losses that 


eat into the operating “net”. . . 


HAMACHEK Ideal Vines 


—when subjected to checks for efficiency and results, invariably register on Descriptive 
Bulletin 

and Prices 
Upon Request 


the positive side. Their operation assures maximum yields both in quantity 


and quality, at lowest cost for operation and maintenance. 


PEA AND BEAN HULLING SPECIALISTS 


Kewaunee, Wisconsin 








What's uew/ 


Supplies * 


OMA AEA PLY, LLG LAID 


Equipment 


* Trade Literature 








Hazel-Atlas Offers Program in 
Materials Handling Methods 


Hazel-Atlas Glass Co. has devel- 
oped a program for demonstrating, 
to those interested, the results of its 
research in materials handling meth- 
ods 

The company has acquired and 
equipped a transport truck which will 
carry a Pul-Pac type power lift truck, 
a quantity of disposable paper pal- 
lets, dockboards, and supplementary 


Mechanized Knife Honer 
Designed by FMC 


Food Machinery & Chemical Corp.'s 
Canning Machinery Div. has intro- 
duced a knife honer 
which it is leasing to packers of sweet 


mechanized 


corn employing the FMC Universal 
corn cutter, 

The mechanical honer Is simply 
operated and eliminates the guess 
work involved in more conventional 
honing operations. It is designed to 
hone each set of knives uniformly 
and with exacting bevels to provide 
greater cutting efficiency and in 
creased product yield. Only 23” long, 
17” wide, and 18” high, it employs 
a 1/6 HP, 280 RPM, 110 volt, 60 
cycle, single phase, gear head motor 
drive. 

Additional information may be ob 
tained from the company. 
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equipment, together with trained per- 
sonnel, to various points in the U, S., 
and there conduct on-the-job demon 
strations showing the adaptability of 
that type of equipment to various 
handling problems and under actual 
operating conditions. 

Hazel-Atlas will be glad to conduct 
demonstrations upon request. 


FMC Is Sales Agent for 
“Sure-Way” Package Caser 
Effective May 1, Food Machinery 
& Chemical Corp.’s Canning Machin 
ery Div. becomes exclusive sales 
the “Sure-Way” package 
caser, a machine designed to load 


agent for 


packaged products into cases auto 
matically. 

Providing a continuous operation, 
the “Sure-Way” will case virtually 
any product packaged in a rigid on 
semi-rigid container such as frozen 
foods, dried fruit, rice, beans, de- 
tergents, and cereals, It is comprised 
of a feed conveyor, assembly-casing 
mechanism, and a discharge convey 
or. The “Sure-Way” operates at ca- 
160 to 220 
requires 


pacities ranging from 
packages per minute and 
only one operator to place empty 
cases on the loading tube. Further 


information may be had by contact 


ing FMC. 





New Series of Temperature 
Control Cabinets Announced 


A. Daigger & Co., Kinzie at Wells 
Chicago 10, announces a new series 
of automatic temperature control cab 
inets, including ovens, incubators, and 
conditioning and drying cabinets, un 
der the trade name “Robotemp.” 

Model 500, the oven pictured here, 
exceeds one cu. ft. work space, meas 
uring 13 by 13 by 13 inches inside. 
Electrically heated, it will maintain 
a temperature control accuracy of 2 
F., plus or minus, adjustable to a 
maximum of 350° F. The steel cabinet 
and door are double walled, with a 
two inch thick blanket of glass wool 
insulation in the door and surrounding 
the working chamber to conserve heat 
and eliminate radiation. A sensitive, 
adjustable thermostat, Underwriters 
approved, governs the heating bank 
directly 
relays. 

Included with Model 500 are two 
perforated steel shelves, adjustable 
for height in one inch steps; ther 
mometer holder; mercury thermome 
ter; and pilot light. The oven operates 
on 110-125 volts A. C. 50-60 cycles 
Price is $89.50. Other models are 
also available. 


with no dependence upon 


Literature Available 


“Enzyme Regeneration in High Tem 
perature-Short Time Sterilized Canned 
Foods”—Metal Division, Research & De 
velopment Dept., Continental Can Co 
Inc., 100 E. 42nd St., New York 17 


Booklet No. 82 outlining the uses of 
Pfizer & Co., In 
630 Flushing Ave 


itaconic acid—Chas 
Chemical Sales Div 
Brooklyn 6 


Folder No. 2548 describing high 
speed elevator buckets—Link-Belt Co., 
Dept. PR., 307 N. Michigan Ave., Chi 
cago 1, 

..»"Foamglas in Thin Wall & Sand- 
wich Panel Construction” —Pittsburgh 
Corning Corp., | Gateway Center, Pitts- 
burgh 22. 

“Parallel Shaft Gear Drives,” Book 
No. 2619—Link-Belt Co., Dept. PR, 307 
N. Michigan Ave., Chicago 1. 
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Diamond Crystal 
Alberger Salt is 





America’s 
largest- 
selling 


High-Grade 


sal SELECTROL weighs, sorts 
and counts every package 





With SELECTROL you can be sure of exact weight 
packages all the time. It weighs each package in mo- 
tion, no interruption to production flow. Over- 
weights and under-weights are shuttled from the 


because. iin main line for trimming or correction. 


SELECTROL will speed up your package filling. Op- 





the exclusive Diamond Crystal Alberger 
System produces: 
Purity—99.95% Sodium Chloride 


Uniformity—maximum purity variation 


erator can tell at a glance if machine is over or unde 


filling and make correction at once. 


SELECTROL tolerances are adjustable. Rejection 


ZOUOIW « 


. screened to a standard for 


each food product. 


Cleanliness 


lowest insolubles of any 


commercial grade of salt. 


accuracy can be held to | gram, plus or minus, at 
speeds up to LOO per minute. Investigate SELEC 
TROL—he products you've been giving away may 


pay for a machine in a short time 


Low heavy metals —less than | .5 part per 


million of pro-oxidants copper or iron. 


Sales and Service Coast to Coast 
*The premium grade salt used by food processors 


aes ee ener leaner \Welglnt 


FOOD and application of the right salt Better quality control Seale 
TECHNOLOGIST for your food products—call, Better cost control 3g 


| 
| | 
| wire or write: | 
ee creamed | 
| 
| | 


Diamond Crystal Salt Co. 
SERVICE Clais, Michigan 946 W. Fifth Avenue, Columbus 8, Ohio 
Phone—296 


St. Clair, Michigan 
Bea aa Eas ae OS ie J In Canada: P. O. Box 179, Station S, Toronto 18, Ontario 
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“There is hardly 
anything in the world 
that someone cannot 

















make a little worse 
and sell a little 
cheaper —and the 
people who consider 
price alone are this 
man’s lawful prey.” 


John Ruskin 
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In the field of gentle, mye han- 
dling of a solids and gran- 
ulations, genuine Robo-Lift methods 
and equipment are the leader — recog- 
nized and respected. Carefully engi- 
neered and built to exacting standards, 
their quality and efficiency have been 
imitated but never attained. Robo-Lift 
delivers planned “system” perform- 
ance — due to Counsel’s sound experi- 
ence in applying their original exclu- 
sive designs in this specialized field. 


Compare, and for lasting value, specify 
Robo-Lift! Enjoy extra years of trouble- 
free handling satisfaction — for great- 
er returns from better production at 
lower cost. Write for details. 


COUNSEL MACHINE COMPANY, INC. 


8 Hathaway Street - Wallington, N.J 


ILLINOIS CANNING 


(Continued from page 31) 


1953), and recognized as an industry 
spokesman. 


Doubled Plant Capacity 


This modernization program is en 


abling the company to process and 
package twice the amount of high 
beans as previously, An 
1,000 (100-pound ) 
of beans goes through the cannery 
per eight-hour day. The Joan of Are 
canned bean line includes California 


large limas, small 


grade raw 


average of bags 


round chili beans 


pork and beans, and light and dark 


kidney 
packed in the following can sizes 
& oz., No. 1, No, 300, No, 303, No 
2, No, 2%, and No, 10 

Early compiled by S. B 
“Sid” Cutright, vice-president and sec 
retary and a member of the company 
since 1911, indicate that Ilinois Can 
ning Co, began packing kidney beans 
in 1900, and probably was the first 
in the industry to do so, Growth began 
to be the 0's 
and volume has virtually mushroomed 
since the end of World War IL. Today 
the 


red beans. All products are 


records 


substantial in early 


packed throughout 


beans are 
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year, except during the corn season, 
and account for twice the annual vol- 
ume of the company’s seasonal vege- 
tables. Idaho Canning Co., Payette, 
Idaho, and Hungerford Packing Co., 
Hungerford, Pa., also pack beans un- 
der the Joan of Are label on a contract 
basis. 

Highest-quality raw beans are pur 
chased on the open market and come 
from widely separated growing areas; 
large limas from California, small chili 
beans from Idaho and Wyoming, navy 
from Michigan, and kidney 
from New York State. Bob 
Thomas, food technologist, carefully 
checks and incoming 
shipment for moisture, discolorations, 


beans 
beans 
analyzes each 
possible worm damage, splits, checked 


skins, wrinkles 
(outlaw beans), 


contrasting classes 
clay, 
other foreign material that might have 
been picked up by the combine dur- 
ing harvest. Unless the beans conform 
to Illinois Canning Co.'s standards, the 


shipment is rejected. 


and dirt, or 


Use 12 Huge Soak Tanks 


Sacks of beans are brought from 
the warehouse to the factory by truck 
and are elevated to the second floor 
on a heavy duty, company-built ele- 
vator. Here the sacks are opened as 





needed and the beans flow through 
hoppers to the 12 stainless-steel soak 
tanks on the first floor. These tanks, 
each holding 3,500 pounds of beans, 
are situated in two rows of six each. 
Beans soak for an average of eight 
hours in cold water, then are drained 
off through a six-inch gate valve into 
one of the two, riffle-equipped inclined 
flumes. These flumes carry the beans 
into the two Scott Hydro-Lift pumps 
from where they are pumped into 
Scott split removers. Here skins and 
splits are removed and the beans are 
separated from the water. This water 
is cleansed in a recleaning unit and 
fresh water added. 

Beans leave the dewaterer and are 
hydro-pumped a considerable distance 
to another de-watering unit at the 
entrance to the two FMC blanchers. 
After blanching, the beans pass 
through more Scott split and skin re 
movers, then enter the FMC No. 3 
shaker washer. Here any remaining 
skins or split beans are shaken out, 
excess water is also shaken off, and 
the beans emerge onto two inspection 
belts where 20 women sorters pick out 
and discard any off-color beans or 
other foreign material that do not 
belong in a high-quality product. 

From the sorting tables the beans 
drop into Scott pumps and are ele- 
vated about eight feet to the three 
high-speed Vibrolux separating units. 
Here steam is injected into the reser- 
voirs to bring the beans to the proper 
filling temperatures. Temperatures are 
maintained automatically by Taylor 
controls. Beans leave the separators, 
pass over still another split and skin 
remover and dewaterer, and drop by 
gravity into the two FMC 15-pocket 
stainless-steel fillers that feed the two 
Canco 410-6R closing machines. These 
fillers accommodate any of the shelf 
mentioned above. In 
a third filler and closing machine han 
dle No. 
Hoopeston by the American Can Co., 
and are transported to the cannery 
in specially built crates that hold ap 
proximately 2,500 each. 


sizes addition 


10 cans. Cans are made in 


New System Doubles Can Speed 


The newly installed Busse system of 
can handling is enabling the company 
to handle full cans at more than twice 
the speed of the old hand-strapping 
method, according to C. L. Fisher. 
Cans leave the closing machines and 
are quickly filled into retort crates. 
Loading and unloading the 34 FMC 
retorts has been simplified and speed- 
ed up by the installation of five Rob 
bins and Myers electric canner hoists 
in the retort room. 

As the crates leave the retorts they 
are delivered to the tank cooler. This 
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cooler, eight feet wide, four feet deep, 
and 140 feet long, is the largest ever 
built by FMC. Crates are unloaded by 
the Busse unloader and the cans are 
conveyed by cable conveyor to the 
warehouse. This cable supplies any 
of the four labeling lines. Virtually all 
Illinois Canning Co.’s canned beans 
are sold under the Joan of Arc label 

The warehouse operation, likewise, 
is fast and almost automatic. Cans 
flow through the three Burt labelers 
and one Standard-Knapp labeler, are 
cased and sealed automatically, then 
the full cases are boosted to the point 
where they flow by gravity to trucks 
or freight cars. 

An aggressive advertising program, 
employing all major media, helps 
push Joan of Are bean products 
through retail outlets in huge volume 
“Canned beans are highly competitive 
and the profit margin per unit is low,” 
says Lou Ratzesberger. “Although they 
are relatively easy to pack, selling 
them in adequate quantities requires 
consistent and thorough promotion and 
advertising. We've found that, in gen 
eral, the brand of beans that is on 
the consumer's mind as she enters the 
food store is the one she takes home.” 


Successful ‘Triangle’ 


Illinois Canning Co. has combined 
with good sales methods the other 
two arms of the success triangle in this 
industry: (1) high quality products; 
and (2) efficient production methods 

Advanced quality-control techniques 
are applied to every lot of Joan of 
Are beans to insure constant uniform- 
ity and taste appeal. Net weight, vacu- 
um, headspace, consistency, flavor, 
tenderness and texture of all items are 
carefully checked at the time of pack- 
ing. 

The company’s new preparation 
processing, packaging, and handling 
facilities have shaved plant costs to 
the bare minimum. “Emphasis is on 
high speed—but speed consistent with 
quality and efficiency,” Mr. Ratzes 
berger says. “By introducing new 
equipment and methods, we save a 
little here and a little there. The cu 
mulative result, however, is substan 
tial.” 


And, finally, of course, the Hoope 
ston firm's bean operation many years 
ago solved the problem that today 
faces many of the nation’s seasonal 
vegetable canners: how to hurdle cost 
and overhead when the plant is not 
between 200 and 300 workers on the 
bean operation, including supervisory 
personnel who form the nucleus for 
the 1,000-person labor force needed 
during the vegetable canning season 
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headquarters for the 
Standard and Special Desigue 


CORROSION -RESISTANT 


KETTLES 


Available in sizes up to 500 gallon capacity 










to meet every processing need. Easy to clean 
and keep clean, they are practical and meet 
all sanitary regulations. All Lee kettles are avail 
able with hydraulic cylinders where your own 
water line provides the necessary operating 
power to safely control tilting kettles and tilting 
agitators in agitator kettles. 


Our new descriptive bulletins sent on request 


LE METAL PRODUCTS 


CO., INC. 


408 PINE STREET, PHILIPSBURG, PA, 





ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE 


SEPARATE WASHING FUNCTIONS 
IN ONE COMPACT MACHINE 


¥ Two riffle pans remove 
all heavy substances such 
as stones 
¥ Flotation chamber for 
removal of all light float- 
ing substances 
y Large separating screen 
removes water, splits, skins, 
hulls, etc. 
& 


A fresh water spray 











SCOTT HI-EFF WASHER 


Seott HI-EFF WASHER is equipped with complete self contained drive. 
Can be operated at any location. Simply connect water and electricity .. . then 
operate, Separating screens available in sizes for every commodity — quickly 
interchangeable. BIG CAPACITY but so reasonably priced that its use is 
justified in even the smallest plant. 


HYDRAULIC ELEVATORS ° 
WASHERS ° SEPARATORS ° BEET CUTTERS 
VINERS © FEEDERS @® MHULLING EQUIPMENT 


Write today for Complete Details —— 


THE SCOTT VINER COMPANY 


1224 KINNEAR RD. COLUMBUS 8, OHIO 


TUBULAR BLANCHERS 
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AID YOUR 


Fiat 


with... 











Time Tested 
EQUIPMENT 


BERLIN CHAP 
MAN brine tanks, 


juice tanks or pulp tanks made in reg 
ular sizes from 100 to 2000 gallon 
capacity special sizes made to 
order. Wherever metal is used, in these 
tanks it is all alike where the metal 
comes in contact with the contents 
electrically welded with smooth polished 
joints to a mirror finish. We will gladly 
furnish quotations to meet your require 
ments 





Made with hinged stainless steel 
gverd rails, all molded edges, 
rubber belt, BERLIN CHAPMAN Belt 
Conveyors or Picking Tables can 
be furnished in any length, width 


or height .. . complete with gear 
head motor drive to simplify 
meintenance . . . can be custom 
built to handle bulk flow with 
sweep-off to fit inte your plant 
set up. 


Good Proce tseng Machinery Since 1909 
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Goodwin's Fancy Preserves 
Packaged in New Jars 


The Goodwin Div. of Old Judge 
Foods Corp., Louisville, is packaging 
its line of extra fancy Goodwin's pre- 
serves in new, 12-ounce jars made 
by Owens-Illinois Glass Co. The vac 
uum closure, by White Cap Co., has 
the legend “To Open Use Lid. Flip 
per” on the skirt, with the product 
identification and space for pricing 
on the top. The jar tapers slightly to 
a knurled ridge at the bottom, pro- 
viding an easy grip for ready use at 
the table. Four-color labels are by 
Stecher-Traung, Rochester, N. Y. 
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Frozen Turkey Sticks Are 
Marketed on National Scale 


StoAway Sales Co., Kansas City, 
Mo., is currently introducing frozen 
turkey sticks on a national scale. The 
company is reportedly the first to 
develop and market the new product. 


Prepared in much the same form 
as fish-sticks, the turkey sticks are 
packaged in a standard 10-ounce car 
ton with a four-color, waxed overwrap 
by Western Waxed Paper, Div. 
Crown Zellerbach Corp. 
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Classified advertising 


QML DLA LOEW GEESE SIE ADEE 
Count 5 average words per line. Rate 65 


cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

When answering “blind” advertisements 
address box and number shown care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


For Sale—Machinery & Equipment 





FOR SALE: 50 Stainless Steel Tanks from 30 
gal. to 10,500 gal. cap. (Some with mixers) 


35 Aluminum and Copper Storage Tanks up 
to 3200 gal. cap. 30 Stainless Steel and Stain- 
less Clad Steam Jacketed Kettles from 40 gal 
to 500 gal. (Some with agitators) 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penn. 


Bonded® Cannery Screens from $395.00 
Leading canners use them for dewatering, juice 
processing, sizing, grading, cleaning, etc 
Bonded® Conveyors and Bucket Elevators from 
$373.00. Bonded Scale Company, 15 Bellview 
Columbus, Ohio 





Male Help, Salesmen Wanted 





Sales representative: Manufacturer of a prod 
uct used in Canning Industry is looking for a 
representative with established acceptance 
who is carrying other lines for the industry 
Write giving complete list of other items car 
ried 

Write Box 70, Food Packer 


CAN MACHINERY DESIGNERS AND SERV- 
ICE MEN: Excellent opportunities available 
for permanent positions with leading can ma 
chinery builder's expanding operations in mid 
west. Service men should have experience in 
can manufacturing plants. Write Box 71, Food 
Packer 





FOOD MACHINERY AND CHEMICAL CORP. 
CANNING MACHINERY DIVISION 
HOOPESTON, ILLINOIS 


OFFERS OPPORTUNITIES FOR 


SALES ENGINEERS 
SALES REPRESENTATIVES 


DEVELOPMENT ENGINEERS 
INDUSTRIAL ENGINEERS 


Product lines are Food Processing, Materials Handling and Commercial Kitchen Equipment 


Excellent opportunities for future growth in widely diversified field 


Location: medium 


sized Illinois town 100 miles south of Chicago. Good housing and educational facilities 
Send resume of education, experience and salary requirements to 


R. R. Rammel 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Canning Machinery Division 
Hoopeston, Illinois 








Schimmel Brand Jars Have 
Variety of Uses 


Schimmel brand _ jellies 
serves, packed by American 


Co., Philadelphia, are 


and pre 
Preserve 
gaining 
acceptance in their new 4-pound stack 
this 
hotel 


reseal 


wide 


jar. In addition to family use 
size jar need for 
and restaurant supply rhe 

able lug cap, by Crown Cork & Seal 
Co., makes the package useful as a 


serves a basic 


pantry jar for storage of cookies 
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fats, ete this 
re-use is made on the lithographed 


sugar, Suggestion of 
cap and ample space is provided for 
price marking. Jar, with stacking fea 
Hazel-Atlas; labels by 
Calvert Lithographing Co., Detroit 


ture, is by 


Pfizer Offers Odor-Free Food 
Packaging Plasticizer 


Chas. Pfizer 
nounced the commercial 
of Citroflex A-4 
cost odor-free citric acid ester plasti 
Known chemically as acety! 
tributyl citrate, Citroflex A-4 has been 
iccepted by the Food & Drug Ad 
food 


& Co., Inc. has an 
availability 
its improved, low 


cizer. 


ministration for use in films for 


and beverage containers, and as a 
component of plastic meat wraps by 
the Bureau of Animal Industry 


{ S. D. A., and the Office of the 
Quartermaster General 
At the same time Pfizer also an 


and fifth mem 
(acetyl tri-2-ethyl 
has been added to its 


nounced that a new 
ber, Citroflex A-5 
hexyl! citrate 
family of citrate plasticizers. “Tailor 
made” for the plastics industry, it is 
volume 
this 


dual announcement represents anoth 


also offere d im commen ial 


According to the company, 
er advance in Pfizer's new stepped-up 
industrial chemical program, 
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the automatic answer 


to your 
can disposal problems 


® Handles any size or shape can up 
to 10” in diameter flattens cans 
to %’ 


® Eliminates costly storage and ship 
ping space 


© Operates on 3 hp. motor . . . com 
bines large capacity with low power 
consumption 


Get full details from 


. CRUSHER 


F. H. LANGSENKAMP CO. 


220 East South St indianapolis 4, 


rIft LABELS 


ORIGINAL DESIGNS 
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GAMSE LITHOGRAPHING CO., INC. 


GAMSE BLOG., BALTIMORE 2, MARYLAND 











How they got there 


Michael 
P. 
Cortilet 


Provides Containers—To 
Help People Live Better 


Micnae. P, Corriver, vice-presipent in charge of the 
American Can Company's Central Division attributes a 
good part of his firm's success to what he calls an irre 
placeable type of know-how that has been contributed 
by thousands of loyal co-workers who have made can 
making their careers 

Mr, Cortilet has been with Canco nearly 39 years 
starting as a tinplate clerk, His career with the company 
and promotions from within the ranks are typical of the 
American Can Company's top executives. Its 22 officers 
and department general managers average 30 years with 
the company, giving them roots of service extending to 
the comparatively early days of the container industry 
as we know it today 

He points out that in the years since July 3, 1916 
when he began work with the Rawleigh Manufacturing 
Company, then a Canco subsidiary, and October, 1917, 
when he transferred to the American Can Factory at 
39th and Canal Streets in Chicago, his contemporaries have 
developed a series of containers that have revolutionized 
the industry, 


Containers Create New Markets 


Canned motor oil and anti-freeze, canned beer, the 
fibre milk container, and vacuum pack coffee, are cited 
as examples of relatively recent innovations that have 
created vast new markets for food and non-food products 
The company § seure h for new containers to improve 
protection and distribution of specific customer products, 
is called “unending and essential” by the Canco executive. 

The story of Mr. Cortilet’s advancement to a position 
of responsibility for his company’s activities in one of its 
three geographical divisions—Atlantic, Central and Pacific 

in the continental United States, is considered timely by 
this publication in that Canco currently is enlarging its 
program of decentralization. Its purpose is the assump 
tion by the divisions of greater individual responsibility 
for operation and administration. A recent development 
of the company’s decentralization policy was the forming 
of two wholly owned subsidiary corporations, American 
Can Company of Canada, Ltd., and American Can Com 
pany of Hawaii, which assumed full operation of the 
company’s activities in Canada and the Hawaiian Islands, 
respectively, on January 1, 1955 

Operating out of the Central Division offices on Chi 
cago’s Michigan Avenue, Mr. Cortilet is now concerned 
with his company’s activities in an area embracing all 
or part of 25 states, Twenty-three Canco plants, 16 sales 





offices, one machine shop, and other facilities are located 
within this territory. It is the company’s largest, both 
geographically and in business volume. 

During the years between his appointment to his pres- 
ent post, and his starting job with the American Can 
family in 1916, Mr. Cortilet took on a succession of new 
assignments. In his first two years, he worked at a variety 
of tasks—checking tinplate manifests, tool clerk, purchas- 
ing agent. Later he was assigned to the planning and 
promise department of the firm’s “Old Chicago” factory 
where he helped plan schedules, seeing that customers 
received their orders on time. 

During this period, he had become interested in sales 
and succeeded in October, 1921, in being transferred 
to the sales department. Trained for a while at the city 
sales desk, he soon started pounding the streets. In 
those days, the company did not provide automobiles 
for its salesmen; it was walk or take the street car. 

As a salesman, he found a real outlet for his abilities. 
He liked making calls on customers; his honesty and 
cheerfulness made him friends wherever he went. His 
readiness to do more work than was required paid off 
and he advanced steadily to assignments of increasing 
responibility. He became Chicago District Sales Manager 
in 1935, and Central Division manager of the meat, lard 
and compound section five years later. In 1944 he became 
assistant manager of sales in the Central Division and 
was named manager of sales in 1947. 


Headed Central Division in 1950 


On April 25, 1950, Mr. Cortilet was appointed vice 
president in charge of the Central Division, whose bound 
aries take in, roughly, the area from western Pennsy! 
vania to Utah, and from Minnesota to Louisiana and 
Texas. Of the company’s nearly 37,000 employees, 12,000 
work in this division. Annually they turn out billions of 
metal and fibre containers for the canners and packers 
of 500 different foods and more than 1,000 non-food 
products. 

Records of long service by Canco people are not con- 
fined to management. Though the company’s employment 
has increased more than 13,000 in the past 13 years, 
representing an addition of about 50 percent to the 
working force, some 18,000 Canco people have been on 
the job for more than five years. And approximately 
12,000 have 10 years or more with the company. 

Mr. Cortilet heartily endorses Canco management's 
principle which was restated in a recent company annual 
report, “that the best preparation a man can have for a 
position of major responsibility is broad experience in 
our own specialized business Thus, it is seldom 
that . . . (he) has to give direction to a job he has 
not performed himself. All of them have reason to 
understand the problems of the people with whom they 
work.” 

In his key positions with Canco, Mr. Cortilet has helped 
introduce many of the containers which his company 
has successfully developed. Through the years, he has 
been instrumental in assisting customers in the use of 
new cans, or in their adaption of existing containers to 
new uses. As a result, more of the good things of life, 
in cans, have been placed within reach of more people. 

Many of Cortilet’s 39 years with Canco have been 
“traveling years,” when he’s been on the road a good 
percentage of the time, often rolling up tens of thou 
sands of miles in a twelve-month period. A firm believer 
that personal contacts offer the best way to keep in 
touch, he’s frequently flying away for visits to customers 
suppliers, and to his own company people at their far- 
flung locations. 
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CALL 24 and GET MORE THAN GLASS! 


BALL MATERIALS 
4 


i 1 ——-| HANDLING COUNSEL 






T, ff 4 17 cut costs . . . increase profits! 


can help you 


Miany firms have cut costs, increased profits, by more 
efficient materials handling methods. That’s where Ball 
“Packaging Plus” Service can be of real help to you 

Our technical staff includes experts qualified to analyze 
your complete operation. If an unsuspected condition is 
causing needless expense, as 1s olten the case, their 


detailed report will offer a suggested remedy. 
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Tenderlong 15 


ORDER NOW FOR NEXT YEAR 


Many packers were caught short by the heavy demand for 


disease-resistant snap beans this season. Our supplies of such 
popular varieties as Tenderlong 15, Topcrop, and Resistant 


Tendergreen were entirely sold out long before planting time. 


You can avoid this risk next season by booking your seed 
now. We are still accepting orders for delivery from our 1955 


crops. 


AN ASGROW FUTURE CONTRACT ASSURES YOU OF SEED AT A SENSIBLE PRICE 


Gaye) 


ASSOCIATED SEED GROWERS, Inc. 


Breeders and growers of vegetable seeds since 1856 


Main Office: New Haven 2, Conn. 
Atlanta 2 « Cambridge, N.Y. «¢ Exmore, Va. ¢ Indianapolis 25 ¢ Oxnard, Calif. 
Memphis 2 « Milford, Conn. « Oakland 4 « Salinas « San Antonio 11 
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Canning Glasspacking Freezing May 15, 1955 
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Robert Gair Co., Ine. stockholders at their recent annual 


USDA Crop Reporting Board reports prospective 1955 plant eting approve igreements providing for Gair's acquisition 
ed acreage for eight vegetables for ' { ‘ I { the Southern Advance Bag & Paper Co., Inc. and the Great 
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Improved, synthetic vitamin A is beneficial: Manufacturers 
of vitamin products are now saving considerable sums of 
money in time and equipment and are able to make a wider 
variety of products through the use of improved, highly stable 
dry synthetic vitamin A. So said Edward F. Bouchard of 
Chas. Pfizer & Co., Inc. before the Association of Vitamin 
Chemists. Mr. Bouchard is manager, pharmaceutical section 
technical service department of Pfizer. He said the availability 
of a dry, stabilized vitamin A acetate has made it more 
economic ally and physically feasible to LIS¢ Vitamin A in 
certain pharmaceutical formulations, foods, and feedstuff Phe 
dry, stabilized form of this fat-soluble vitamin makes it ideal 
to use, since stability must be consistently maintained through 
out the manufacturing process and in the finished product.” 
Mr. Bouchard told the vitamin chemists that prior to the intro 
duction of synthetic vitamin A, the only other source available 
was fish liver oils 


Fred C. Heinz, vice president of H. J. Heinz Co., has been 
elected a director of the U. 8. Chamber of Commerce for a two 
year term National Food Brokers Association announces th 
following new members: Gatton Jones Co., P. O. Box 1353, Le 
ington, Ky.; Wm. E. Boos Co., 355 Morris St., Toledo 4, O 
Alto Brokerage Co., 3501 St. Paul St., Baltimore 18; George L. 
rhorpe Co., 24 California St., San Francisco 11. NFBA’s mem 
bership now exceeds 1800 firms L. E. Felton, vice presi 
dent-finance and secretary, Green Giant Co., LeSueur, Minn 
was elected a director of the Controllers Institute of America 
at the annual meeting of members. Robert A. Stringer, assistant 
controller, General Foods Corp., White Plains, was elected to 
membership in the Institute . . . Larry Langfeld is new H. B. 
Fuller representative for the state of Washington and north 
western Idaho, and Robert D. Klein for eastern Pennsylvania 
and southern New Jersey Joseph L. Sterett has been ap 
pointed sales promotion representative for the shipping con 
tainer division of Robert Gair Co., Inc. . . . D. C. Gibney 
has resigned the western Ohio and northern Indiana territory 
for Lansing B, Warner, Inec., and his replacement is M. W. 
Dickelman, who is being transferred from the central New 
York State territory 


Snow Crop Retail Division of Minute Maid Corp. has an- 
nounced the relocation of its central division and district head 
quarters: Alvin H. Hoppe, central division manager, will now 
make his office at 1951 E. Ferry St., c/o Grand Trunk 
Warehouse, Detroit. The Chicago district office, under Jerry 
Waxler, will move to 4220 So. Kildare, Chicago 32. James H 
Hackett, formerly Indianapolis district representative, has been 
appointed Greensboro district sales manager in the south 
eastern division 


John H. Dulany & Son, Inc., Fruitland, Md., recently an- 
nounced the appointment of four new distributors for its line 
of frozen food products. New distributors and their territoric 


Thomas & Howard, 411 S: College St 

Brasington Distributing Co., 90 Riverside Dr... | } 
Asheville, N. ¢ Hanover Frozen Foods, Inc ISOL | St 
Winston-Saler N. ( George Lallas Co., Inc., Frozen Food 
Div., 161 So. Third Easton, | 


New York State Canners & Freezers Association, Inc 
nounces the election of Sodus Foods, Ine., fruit freezer 

tive member in tl On ion NFBA (¢ 
Fruman Graves hia } 
( inned Food ( 
Finance, and Resolutio: ommittes List f the ommiitte 
members may be obtained n National Food Broker 
ciation, 527 Munsey Bldg., ‘' hington 4, D Hunt 
Foods of Ohio, Ine. is in th: iid 
program. When completed by tomato irvest et veal 
the « ipacity of the Toledo plant. whicl produced 500.000 


' 
ises of catsup last year, will be lifted to 1,000,000 


s Asso 


Apple Growers Association, Inc., Hood River, Oregon, | bee 
elected to membership in the Processed Apples Institute 

J. M. Seaman has been appointed assistant 
for the Birds Eye Div. of General Foods 
it the company general offic in White 


Plans for a new Canadian plant in Arnprior, Ontario for 


| le 


the manufacture of pharmaceutic il product eel acl 
known by Charles Pfizer & Co., Inc S. Anger 
manager of H. J. Heinz Co.'s easter: ule re t ead 
quarters in Pittsburgh, has retired foll 141 vear ervi 
with the firm. Succeeding Mr. Anger D. R. James 

been manager of Chain Store Sales since 19 

members of the Food Brokers’ Association of Canada 
Czarnikow (Canada) Ltd., 360 St. James St. W., M 

P. O.; E. Gauthier & Fils Enr., 911 Ontari: 

P. O.; H. Gamer & Co., 636 St 

P.O Membership of FBAOC now 

wross Canada V. A. Gibbs ha 

of John Morrell & Co. The 


manager ot the om 


1 i “re l I 
in if Like I 
I 


plant. Harry W. Moore was name lana Red Heart 


Dog Food Div. of Morrell Appointment of J B. Ystrom 
is manager of the Dole Hawaiian Pineapple Co.'s $3,000 
000 can manufacturing plant in Honolulu | erin 
Mr. Ystrom has been associated with th American Can Co 
for the past IS years in engineering het t 
The Dole « nanutact 

ind will be in op 

most of the 300 | 


FOOD PACKER’s Apyvil 15 Newsletter erred in reporting 
opening date of the 1956 NCA, NFBA 1CM & SA 
vention. Correct starting date is the week of Januar 1S 
in Atlantic City. 
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